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This book is dedicated to all those 
United Methodist Women .. . 

Who with "culinary expertise" 

Have helped the program of our church 

To operate with ease. 

They've added sugar to the budget, 

Precious salt for a stew, 

Eggs to lighten the burden, 

Spice to life renew. 

They've blended them together 

According to the Master's plan. 

The quality of their product -- 

"Leadership" -- first hand! 


It would be fun to name them; 
The list is much too long. 

It started when the church began 
It's now a mighty throng! 

We honor them, one and all, 
With a great big hearty wish -- 
May the leadership continue 
Along with the "tasty dish"! 


--Brownie Smith 


O give thanks to the Lord for He is good, for 
His steadfast love endures forever ....- 
He satisfies him who is thirsty and the hungry 
He fills with good things. 


Psalms 107:1, 9 
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Expression of Appreciation 


The Newark United Methodist Women 
wish to thank all who have helped in 
the preparation of this cook book by 
way of sharing their favorite recipes 
with us. We hope that everyone has 
as much fun using it as we have had 
putting it together for you. 


We have endeavored to combine the 
practical with the unusual in order to 
provide an _ outstanding book of 
favorite foods that will be treasured 
and enjoyed by all. 


APPETIZERS, 
PICKLES, RELISH 


SOUPS, SALADS, 
DRESSINGS, SAUCES 


MAIN DISHES— 
MEAT, SEAFOOD, 
POULTRY 


MAIN DISHES— 
EGG, CHEESE, 
SPAGHETTI, CASSEROLE 


VEGETABLES 


BREAD, ROLLS, 
PIES, PASTRY 


CAKES, COOKIES, 
ICINGS 


DESSERTS 


CANDY, JELLY, 
JAM, PRESERVES 


BEVERAGES, 
MISCELLANEOUS 


A PERSONALIZED COOK BOOK 
IS A GIFT THAT'S APPRECIATED 
FOR ALL OCCASIONS 
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ORDER SEVERAL 


FOR GIFTS . 
WHILE THEY ARE STILL AVAILABLE 
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Keep a toothbrush around the kitchen sink—you will find it useful in cleaning 
rotary beaters, graters, choppers and similar kitchen utensils. 


Instead of trying to iron rickrack on the right side of the garment, turn the article. 
The rickrack can be pressed perfectly. 


When your hands are badly stained from gardening, add a teaspoon of sugar to the 
soapy lather you wash them in. 


Use paper cups as handy containers for your “drippings” in the refrigerator as they 
take up little room and can be thrown away when empty. 


Before emptying the bag of your vacuum cleaner, sprinkle water on the newspaper 
into which it is emptied, and there will be no scattering of dust. 


To whiten laces, wash them in sour milk. 


To remove burned-on starch from your iron, sprinkle salt on a sheet of waxed paper 
and slide iron back and forth several times. Then polish it with silver polish until 
roughness or stain is removed. 


Dip a new broom in hot salt water before using. This will toughen the bristles and 
make it last longer. = 


Try waxing your ashtrays. Ashes won't cling, odors won't linger and they can be 
wiped clean with a paper towel or disposable tissue. This saves daily washing. 


Plant a few sprigs of dill near your tomato plants to prevent tomato worms on your 
plants. 


Marigolds will prevent rodents. 


Spray garbage sacks with ammonia to prevent dogs from tearing the bags before 
picked up. 


You can clean darkened aluminum pans easily by boiling in them two teaspoons of 
cream of tartar mixed in a quart of water. Ten minutes will do it. 


Fresh lemon juice will take away onion scent from hands. 


Wash old powder puffs in soapy water, rinse well and dry thoroughly. Then use 
them for polishing silverware, copper and brass. 


Soak colored cottons overnight in strong salt water and they will not fade. 


To dry drip-dry garments faster and with fewer wrinkles, hang garment over the 
top of a dry cleaner’s plastic bag. 


If a cracked dish is boiled for 45 minutes in sweet milk, the crack Will be so welded 
together that it will hardly be visible, and will be so strong it will stand the same 
usage as before. os 
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APPETIZERS, PICKLES, RELISH 


CHEESE PUFF SURPRISES Rosalind Graves, 
Rosalie Gibson 
2c. grated sharp American |/2 tsp. paprika 
cheese dash cayenne 


|/2 c. soft butter or margarine 48 stuffed olives, well drained 
| 1/2 c. sifted flour 


Blend cheese with butter; stir in flour, paprika, pepper. Mix 
well. Wrap | teaspoon of this mixture around each olive, covering 
completely. Bake about 15 minutes in 400 degree oven. Can be 
made up and frozen, then baked as needed. 


CHEESE RINGS Rosalind Graves 
| lb. Parkay margarine |/2 tsp. red pepper (or more to taste) 
| Ib. (4.c.) sharp cheese, 5c. flour (approximately) 

grated l tsp. salt 


Soften margarine and grated cheese. Whip with mixer; gradually 
add flour, salt and pepper. Put in cookie press; use small star, 
blade. Press in circle or wreath shape. Bake 10 - I2 minutes at 
450 or 475 degrees. 

Yield: approximately 300 rings. (I have made 175 using half 
quantities.) These freeze well or store in tin cookie box. 


CHOPPED CHICKEN LIVERS Margaret Sarner 
| Ib. chicken livers 2 onions, diced 
4 Tbsp. schmaltz (rendered 3 hard-boiled eggs 

chicken fat) or chicken- | tsp. salt 

flavored fat \/4 tsp. pepper 


Wash the livers; remove any discolored spots and drain. Heat 
2 tablespoons chicken fat in a frying pan and saute the onions until 
soft. Remove the onions and cook the livers in the remaining fat 
for about 10 minutes. Chop the livers, onions and hard-boiled 
eggs together. Stir in the other 2 tablespoons chicken fat, salt 
and pepper. Serve cold with crackers as an appetizer or on rye 
bread as a sandwich. 


PEPPER CHICKEN SATE Sandra Schurr 


2 large chicken breasts 
(Cont .) 


Marinade: 


|/2 c. oil 
| (4 oz.) jar pimentos, drained | |/2 tsp. salt 
and pureed 1/2 tsp. dried pepper flakes 
2 Tbsp. wine vinegar 1/2 tsp. cumin 
2 shallots freshly ground pepper 
| clove garlic, minced 2 large green peppers, cut into 32 
I6 (3 inch) wooden skewers, (3/4 inch) squares 


soaked in water 


Bone and cut into 32 (3/4 inch) cubes chicken. Place chicken in 
a plastic bag. Combine ingredients for marinade in bowl, food 
processor or blender and mix thoroughly. Add to chicken. Tie bag 
and marinate | to 2 days in refrigerator, turning bag to redistribute 
the marinade. 

Preheat the broiler. Alternate 2 pieces of chicken with 2 pepper 
squares on each skewer. Place in pan and broil 4 inches from heat 
for about 8 minutes, turning once. Serve immediately with any re- 
maining sauce. 


EMPAN ADAS Bette Todd 
3 pkgs. refrigerator crescent \/4 tsp. oregano 
rolls 1/4 tsp. hot pepper sauce (I use 
3/4 |b. ground chuck a dash.) 
3/4 c. chopped onion 2 hard-cooked eggs, chopped 
3/4 c. canned tomatoes, 1/2 c. chopped black olives 
drained 4 Tbsp. raisins 
| tsp. salt 


Brown the chuck and add the onion and cook until limp. Stir in 
the tomatoes, salt, oregano, hot pepper sauce, black olives, eggs 
and raisins. Cook for several minutes until ingredients are well 
blended. Pour off excess liquid and cool. 

Roll 4 triangles of rolls into a rectangle; cut into 14 squares. 


Place a small amount of filling in the center of each piece of dough. 


Close by bringing corners to the center and pinch edges together to 
seal. Bake at 375 degrees for 20 to 25 minutes, until golden brown. 
(To make a larger empanada, cut dough into larger pieces.) These 


may be frozen. 
To serve, defrost and reheat at 350 degrees for 8 to 10 minutes. 


HAM-CHEESE QUICHES Meurial McLain 


2 or 3 pkgs. (9 1/2 oz. each) 3/4 Ib. grated Swiss cheese 
pie crust mix (or your own 1 3/4 c. light cream 


recipe) 9 
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I tsp. salt 3 beaten eggs 


I/4 tsp. paneer 1/4 c. chopped onion 
2 cans (4 1/2 oz. each) deviled | tsp. Worcestershire sauce 
ham Parmesan cheese for topping 


Prepare pie crust. Chill. Roll out. Cut into circles to fit 
small muffin or tart pans. Fit into pans. Mix remaining ingredients. 
Fill muffin pans with ham and cheese mixture. Sprinkle tops with 
Parmesan cheese. Bake at 450 degrees for 5 minutes. Reduce heat 
to 300 degrees. Bake till light brown on top, about [5 minutes. 
Makes about 7 dozen. 


HAND-STUFFED MUSHROOMS Nancy Meade 
| 1/2 Ibs. medium-sized fresh | Tbsp. diced pimento 
mushrooms | Tbsp. dry bread crumbs 
| can (4 1/2 oz.) deviled 1/4 tsp. onion powder 
ham spread I/8 tsp. garlic powder 
| Tbsp. sweet pickle relish cooking oil 


Rinse, pat dry and remove stems from mushrooms. Finely chop 
enough stems to make |/4 cup. Combine chopped mushroom stems, 
ham spread, relish, pimento, bread crumbs, onion powder, and 
garlic powder. Mix well. Brush mushroom caps with oil. Fill 
with ham mixture. Place on baking pan and bake in preheated 400 
degree oven (8 - 10 minutes). Serve hot. 

Makes approximately 30 servings. 


MARINATED MUSHROOMS Lynn Wenger 
2 Ibs. button mushrooms 1/8 tsp. oregano 

1/4 c. lemon juice 1/8 tsp. pepper 

| Tbsp. minced parsley |/2 tsp. sugar 

2 Tbsp. minced onion 1/4 c. water 

2 Tbsp. chopped pimento I/4 c. olive oil 

| clove of garlic, minced 1/2 c. cider vinegar 

|/2 tsp. salt 


Wipe any dirt from mushrooms with a damp cloth. Trim stems. 
Place mushrooms in large saucepan. Cover with water. Add lemon 
juice. Bring to boiling; simmer | minute; drain. Combine mush- 
rooms with remaining ingredients. Pack into sterilized jar(s). 
Seal. Store in refrigerator. Drain before serving. 

Makes 3 half-pints. 


PINEAPPLE CHEESE BALL Meurial McLain 


2 (8 oz.) pkgs. cream cheese, 1/4. minced green pepper 
softened | Tbsp. minced onion 

| 6 1/2 oz.) can crushed | Tbsp. seasoned salt 
pineapple | c. chopped pecans 


Drain pineapple thoroughly. Mix all ingredients except nuts. 
Form into ball. Roll in chopped nuts. 


POOR MAN'S HORS D'OEUVRES . Althea McCoy 
| (8 oz.) pkg. cream cheese, 2 Tbsp. milk 
softened |/2 c. sour cream 
| (4 oz.) pkg. chipped beef, dash onion salt 
shredded I/8 tsp. pepper 
1/4 c. nuts 2 Tbsp. horseradish sauce 


Blend all ingredients. Place into | 1/2 quart casserole. Bake at 
350 degrees 20 to 25 minutes. Serve warm with crackers or toast 
points. Can be made ahead of time. 


SALMON PARTY BALL Martha E. Cloverdale 
I (I Ib.) can (2 c.) salmon | (8 oz.) pkg. cream cheese, 

| Tbsp. lemon juice softened 

| tsp. prepared horseradish | tsp. grated onion or onion powder 
couple dashes of smoked salt (not salt) to taste 


couple dashes of Worcestershire sauce 


Drain and flake salmon, removing skin and bones. Combine all 
ingredients and blend well. Food processor is excellent for this. 
Chill several hours. Form in ball and roll in dried dill. Serve with 
crackers. 


SAUSAGE BISCUITS Bette Todd 


3c. Bisquick Ic. grated sharp cheese 
| Ib. sausage 


Blend thoroughly. Form into balls. Bake at 300 degrees for 30 


minutes. A quick, easy appetizer. May be made ahead; refrigerate 
and reheat before serving. 


TIROTRIGONA Lynn Wenger 


| box Phylo leaves 
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Filling: 


1/2 |b. grated Muenster I small onion, grated 
cheese | finely minced clove garlic 

10 to 12 oz. creamed cottage | 1/2 Tbsp. chopped parsley 
cheese salt to taste 

2 eggs 


Use one box phylo leaves, available at gourmet shops. Cut 
into thirds, lengthwise. Keep moist with damp towel or Saran. 
Fold over about | 1/2 inches at bottom of single strip and spread 
with melted butter. Using about | teaspoon filling, place filling 
at folded end and fold to make triangle. Fold asa flag. Place on 
cookie sheet and brush with melted butter. Bake at 325 degrees for 
20 to 25 minutes, until golden brown. (Can be frozen.) 


BITE-SIZED TURNOVERS Rosalie Gibson 
| stick butter or margarine 4 1/2 oz. can deviled ham or 
1 (3 oz.) pkg. cream cheese Spam 
Ic. plus 2 Tbsp. all purpose I clove of garlic, grated 
flour 


Grate clove of garlic, coarsely, and mix with deviled ham. Cut 
butter, cream cheese and flour together with knives or pastry 
blender until the consistency of cornmeal. Form into a ball and 
roll out on floured board or pastry cloth until about 1/8 inch thick. 
Cut rounds with biscuit cutter. 

Spread each round with thin layer of deviled ham to within I/8 
inch of edge; fold in half and seal edges with fork imprints. Place 
on ungreased cookie sheet and bake in 400 degree oven for about 
10 minutes or until golden brown. 

May be frozen and baked later directly from freezer. In that 
case, increase baking time to I5 - 20 minutes. Turnover may be 
filled with preserves and dusted with confectioner's sugar after 
baking, if a sweet product is preferred. 


ZUCCHINI APPETIZERS Adele Mac Gregor 
3c. finely sliced, unpared I/2 tsp. oregano 
zucchini dash pepper 
lc. Bisquick | clove garlic, finely chopped 
\/2 c. finely chopped onion I/2 c. salad oil 
1/2 c. Parmesan cheese 4 eggs, slightly beaten 
2 tsp. parsley |/2 tsp. salt 


|/2 tsp. seasoned salt 


(Cont. ) 


Preheat oven to 350 degrees. Grease 9x 3 inch pan. Mix all 


ingredients; spread in pan and bake until golden brown, approximately 


25 minutes. Cut into 48 pieces, 2x | inch. Freezes well after 


baking. 


BROCCOLI DIP & Mrs. H. Alfred Tarrant (Shirley) 
TOAST POINTS 


I stick butter I roll Kraft garlic cheese 

! bunch scallions | can cream of mushroom soup 
| drop garlic juice dash pepper 

| (2 oz.) can mushroom slices | tsp. Worcestershire sauce 

| pkg. frozen chopped broccoli | tsp. Tabasco sauce 

2 c. toasted almonds | loaf party bread 


Finely chop the scallions and saute in melted butter for 10 min- 
utes, or until clear, not brown. In the top of a double boiler, mix 
the soup, scallions, cooked broccoli, almonds, drained mushrooms, 
cheese and seasonings. Heat until the cheese is melted and serve in 
a chafing dish with toast points. 

To make toast points: Cut the bread slices BEFORE toasting! 
Cut the slices into triangles. Place the triangles on an ungreased 
cookie sheet and bake at 250 degrees F. for an hour. Do not turn 
over. These can be frozen ahead. 


Serves 50. 
CONFETTI DIP Leanna J. Williston 
| tomato, finely chopped lc. sour cream 
| bunch green onions, finely | tsp. dry mustard 

chopped | tsp. salt 


I pkg. (8 oz.) cream cheese, 1/2 tsp. black pepper 
softened 


Remove seeds from tomato; skin and chop tomato solid parts. 
Combine cream cheese and sour cream. Beat until smooth, then 
add mustard, salt and black pepper. Blend in chopped tomato and 
green onions. Chill for awhile in refrigerator. Serve in a bowl 
with fresh vegetables such as: broccoli, cauliflower, green pepper, 
cherry tomatoes, cucumber slices, mushroom slices, celery sticks, 
carrot sticks, zucchini slices. 


DRIED BEEF DIP Cathy Drew 
3 oz. dried beef, finely 8 oz. cream cheese 

shredded 2 Tbsp. minced onion 
8 oz. sour cream I/2 tsp. minced garlic 
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2 Tbsp. milk 


Mix together well. Refrigerate for 24 hours. Bake at 350 
degrees for 30 minutes. Serve with crackers or chips. 


HOT CHIPPED BEEF DIP Susan Troup 

| pkg. dried beef \/4 tsp. pepper 

2 (8 oz.) pkgs. cream cheese | Tbsp. chopped onion 

| (8 oz.) sour cream | Tbsp. chopped green pepper 
(optional) 


Mix well with electric mixer. Heat in oven for I5 - 20 minutes 
at 325 degrees. Serve hot with bugels or corn diggers. 


HOMEMADE BOURSIN CHEESE DIP Linda Condon 
I2 oz. cream cheese 3/4 stick butter 
|/2 tsp. garlic powder 6 turns of peppermil] 
1/2 bottle (8 oz.) Green | 1/2 tsp. parsley 
Goddess dressing | tsp. salt 


Mix by hand; beat till creamy. Chill at least 3 hours. Serve 
with pumpernickel crackers. 


HAWAIIAN SHRIMP DIP Sarah Wright 
I small can shrimp | Tbsp. lemon juice 

| (8 oz.) cream cheese chili powder to taste (have a bit 
4 tsp. horseradish funoy) = ers 


Mix all ingredients thoroughly. Chill. Use with strips of 
carrots, celery, green pepper, cauliflower or radishes as a dip. 
Potato chips may be used. 


SHRIMP. DIP Elly Schmalz 

| (8 oz.) pkg. cream cheese, | medium onion, finely chopped 
softened (or 2 Tbsp. dehydrated onion 

[/2 pt. whipping cream flakes) 

1/2 c. salad dressing | (7 oz.) can cocktail shrimp, 

1/2 c. chili sauce rinsed and drained 


Cream the cream cheese with the unwhipped cream; beat until 
thick. Add remaining ingredients and beat until combined. Serve 
with raw vegetables, chips or crackers. 

Makes about 3 2 cups of dip. 
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SPINACH DIP Marguerite Conway 
| (10 oz.) pkg. spinach (thawed, 1/2 pkg. Hidden Valley salad 


drained, not cooked) dressing mix 
Ic. sour cream 1/2 c. chopped pecans 
3/4 c. mayonnaise 3 - 4 dashes hot sauce if desired 


Mix and refrigerate. 


TANGY TUNA DIP Mrs. Wayne (June) Martz 
2 cans (6 |/2 oz.) tuna, 1/2 c. chili sauce 

drained | envelope dehydrated onion soup 
| pt. sour cream mix 


Mix all ingredients and chill. May be made the day before 
serving. 
Yield: | quart. 


TEXAS BEAN DIP Dolly Fugitt 

| Ib. ground beef 1/2 garlic clove, chopped 

I can refried beans 1/2 c. yellow shredded cheese 

1/4 c. catsup 1/4 c. stuffed green olives, chopped 
1/4 c. chopped onion 1/4 c. green onions, chopped 

3 tsp. chili powder \/2 tsp. salt 

1/4 c. water 


Brown meat and onion in skillet. Drain grease off. Add salt, 
chili powder, garlic and refried beans along with water and catsup. 
Simmer. Serve in fondue pot or heated casserole dish. Layer: dip-- 
green onions--olives--cheese. Serve with Fritos or Doritos. 

The chopped ingredients are on top and mixed through as you "dip." 


BREAD-AND=BUTTER SLICES Mrs. Frank (Minnie) Rush, Sr. 
4 qts. sliced unpared medium ice cubes or cracked ice 
cucumbers 5 c. granulated sugar 
6 c. sliced white onions 3c. cider vinegar 
(6 medium) 2 Tbsp. mustard seed 
| 2/3 c. (2) green peppers, | 1/2 tsp. celery seed 
cleaned and sliced | 1/2 tsp. turmeric 


I/3 c. (pickling) salt 


Combine cucumber, onion, and green pepper. Add salt; cover with 
the ice and mix thoroughly. Let stand 3 hours; drain well. Com- 
bine the 5 cups sugar and the last four ingredients; pour over cucumber 
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mixture. Bring to boiling. Fill hot, sterilized pint jars. 
Makes 8 pints. 


CANDIED DILLS Vivian Cole 


I gt. dill pickles (not Koshers) 1/2 c. tarragon vinegar 
2 3/4 c. sugar 2 Tbsp. mixed pickling spice 


Pour off and discard the liquid from the dill pickles. Cut 
pickles into slices and place in a large bowl. Mix the sugar and 
vinegar and pour over pickles. Stir; then let stand, stirring occa- 
sionally, until all sugar is dissolved. Put the mixed pickling spice 
in a cheesecloth or tea ball. Pour half of the pickle slices back 
into quart jar; add spices, then cover with remaining pickles. Store 
in refrigerator 4 days before serving. 


MARYLAND SWEET PICKLE Ethel Cole 
I qt. cut green tomatoes | pt. vinegar 

| qt. diced carrots 2 Ibs. sugar 

| qt. cut green peppers 2 tsp. turmeric 

| gt. cut onions | tsp. salt 

| qt. lima beans I tsp. mustard seed 

I qt. cut sweet pickles (Add I tsp. celery seed 


juice of mixed pickle.) 


Cook each vegetable separately, then put all of them in the 
vinegar with the sugar and spices; boil about 20 minutes. Seal so 
that jars are airtight. 

Makes 10 pints. 


REFRIGERATOR CUCUMBERS Wanda B. Spradling 
4 1/2 c. cucumbers, thinly 1 1/2 Tbsp. salt 
sliced 3/4 Tbsp. celery seed 
|/2 c. onions, thinly sliced 3/4 c. vinegar 
|/2 c. green pepper strips 1 1/2 c. sugar 


Wash and prepare cucumbers, onions and green peppers. Place 
ina bowl. Make a syrup of the other ingredients by mixing and 
stirring over low heat until the sugar is dissolved and is clear in 
color. Pour this over the cucumber mixture. Pack in sterilized 
jars and store in refrigerator. These will keep for several weeks, 
and they are very easy to make. 


SUNDAY-BEST PICKLES Bette Todd, 


Jessie Spear 
| gal. medium cucumbers 2 Tbsp. mixed pickling spices 
8 c. sugar 4c. vinegar 
5 tsp. salt 


Wash cucumbers and pack into a gallon jar and cover with boiling 
water. Allow to stand overnight; drain. Repeat this for 3 more 
mornings. The fifth day, drain and slice into 1/2 inch slices. Com- 
bine sugar, spices, salt and vinegar; bring to boiling and pour over 
cucumbers. Let stand for 2 days. Bring to boiling and pack into hot, 
sterilized jars and seal. 

Makes approximately 7 pints. 


YELLOW SQUASH PICKLE Meurial Mc Lain 
| gal. sliced squash 5 c. sugar 

8 to 10 sliced onions | 1/4 tsp. turmeric 

[/2 c. salt to | gal. water |/2 tsp. celery seed 


5 c. white vinegar 


Cover vegetables with salted water for 3 hours in refrigerator. 
Drain well. Bring remaining ingredients toa boil. Add vegetables. 
Cool 5 to 10 minutes. Pack in jars while hot, water bath, 15 min- 
utes. 


ZUCCHINI PICKLE Rebecca Smith 
4 qts. diced zucchini | 1/2 tsp. turmeric powder 

10 diced onions 1 1/2 tsp. celery seed 

I/3 c. salt 2 Tbsp. mustard seed 

5 c. sugar 4 trays ice cubes 


3c. white vinegar 


Wash and dice zucchini. Cut up the onions. Pour |/3 cup salt 
over this and work with your hands. Place ice cubes on top of this 
and let stand 3 1/2 to 4 hours. 

In large pot, put in sugar, vinegar and spices. Let come toa boil 
to dissolve the sugar. Drain ice and ice water from zucchini and 
onion. Pour into pot, stirring occasionally. When it comes toa 
boil, boil about 2 minutes. Pack in hot jars. Chill before serving. 


CHILI SAUCE . Gladys Shaw 
| peck tomatoes | hot pepper (optional) 

10 onions I qt. vinegar 

6 - 8 green peppers l/4 c. salt 
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2 Ibs. sugar 

Cut tomatoes, onions and peppers into small pieces. Boil with 
vinegar, salt and sugar until tender, about 2 hours. The third hour, 
add: 


2 Tbsp. dry mustard I tsp. cloves 
| tsp. cinnamon I tsp. nutmeg 


Cook 3 - 5 hours total. Can while hot. 


MILD CHILI SAUCE Janet King 
I2 tomatoes 1/2 c. vinegar 

4 onions | 1/2 c. sugar 

4 red sweet peppers \/4 c. salt 


Put vegetables through food chopper (or blender). Boil down 
slowly till thickened. Pour into sterile jars. Seal. 


MRS. WHITE'S CHILI SAUCE Janet Prior 
I peck tomatoes 6 - 8 large onions 

| large head celery garlic, about 2 cloves 

| 1/2 ¢. sugar | 1/2 Tbsp. salt 


Add NO water. Cook all together (vegetables well chopped) 
until celery is tender. Taste test. Add salt and sugar as needed. 
Turn heat low. Dip off all the juice possible, or strain. Heat juice 
to boiling point and can hot. Use as vegetable juice cocktail. 

Add to strained vegetables: 


6 - 8 green peppers, cut fine | Tbsp. salt 
2 1/2 c. sugar | 1/2 c. cider vinegar 
3 small bags whole cloves 3 small bags stick cinnamon 


Cook over medium heat to let spices flavor vegetables. Taste 
should have sweet pickle flavor. Add salt, vinegar or sugar as 
needed. Will not need to cook slowly for more than | or | 1/2 hours. 
Vegetables should be tender but not "mushy." Remove spice bags, 
can, and seal while hot in hot sterilized jars. Run knife blade 
down in jar in 2 or 3 places to get rid of air bubbles. 

Yield: 9 - II pints chili sauce, 3 - 4 quarts juice. 

Note: | have tried making this with food chopper, also blender, 
but the vegetables become toofinely cut. Hand chopping of all 
the vegetables, but chopped fine, is best. The sauce actually is 
more of a RELISH than a frue "sauce" consistency. Especially good 
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on hamburgers ! sls 


CRANBERRY RELISH Edna L. Gauger 
1/4 c. raisins | Ib. cranberries 
I can (13 1/2 oz.) crushed 4 medium apples 
ineapple 41/2 c. hot water — 
3 (3 oz.) boxes strawberry 3c. sugar 
Jello few chopped walnuts 


Sort and wash berries. Dissolve Jello and sugar in the hot water. 
Add pineapple to this mixture. Grind berries and raisins. Grate 
apples on the coarse side of a grater so that apples will be in slivers 
(some pressure on the apple will help to achieve this). Put apples, 
berries and nuts into the Jello and pineapple and sugar. Mix and 
stir well. This relish freezes well. = 


PEPPER RELISH Ruthanna Lumb 

24 red peppers 2 boxes mustard seed 

24 green peppers lc. water 

24 onions 8c. sugar = 
water 3c. vinegar 

6 Tbsp. salt 


Grind the peppers and onions in food grinder. Add salt and cover 
with boiling water. Let stand 20 minutes; drain off water. Then 
add mustard seed, sugar, vinegar and | cup water. Mix well. Boil ans 
all this together for I/2 hour. Pack in hot jars and seal. 


PEPPER RELISH Judy H. Schueler 7 
| 1/2 doz. red peppers 5 c. of vinegar 

| 1/2 doz. green peppers 2 Tbsp. celery seed — 
| doz. medium onions I/2 tsp. pepper 

6 c. of sugar I Tbsp. salt 


Grind your peppers and onions. Let scald 20 minutes in their 
own juice. Drain peppers and onions. Then add sugar, vinegar, 
salt, pepper and celery seed. Let boil I/2 hour. Put in canning 
jars and seal. 


KEK 


Proverbs 3:6 
In everything you do, put God first, and He will 
direct you and crown your efforts with success. 


12 = 


Salads and aE 
H 20 
Salad Dressings Tai 


doe Appeal we! The Appetite 


Chill ingredients before mixing—except for molded salads. 


Provide tartness in the body of salad or dressing. 

Use salad greens other than lettuce sometimes. Have you tried chicory, escarole, 
endive, kale, spinach, dandelion greens, romaine, watercress, and chinese cab- 
bage? 

Sprinkle orange, lemon, lime, or pineapple juice on fruits that may turn dark— 
apples, peaches, and bananas, for instance. 


For tossed green salads, tear greens in fairly large pieces or cut with scissors. 
Larger pieces give more body to the salad. 
Prevent wilting and sogginess by drying the greens used in salads, draining canned 


foods well before adding to salad, using just enough salad dressing to moisten. 
For raw vegetable salads, add dressing at the last minute. 


nuit (“wiabiniblona 


Sliced pineapple, apricot halves, sweet red cherries. 
Watermelon balls, peach slices, orange slices. 
Grapefruit sections, banana slices, berries or cherries. 
Grapefruit sections, unpared apple slices. 

Peach slices, pear slices, halves of red plums. 
Pineapple wedges, banana slices, strawberries. 
Cooked dried fruit, white cherries, red raspberries. 


Fruit ond Vegetable Conbinultions 


Shredded raw carrots, diced apples, raisins. 

Sliced or ground cranberries, diced celery and apples, orange sections. 
Thin cucumber slices, pineapple cubes. 

Avocado and grapefruit sections, tomato slices. 

Shredded cabbage, orange sections, crushed pineapple. 


Vegetable tek Roulions 


Grated carrots, diced celery, cucumber slices. 

Spinach, endive, or lettuce, with tomato wedges. 

Sliced raw cauliflower flowerets, chopped green pepper, celery, pimiento. 
Shredded cabbage, cucumber cubes, slivers of celery. 

Cubed cooked beets, thinly sliced celery, sweet onions. 

Cooked whole-kernel corn and shredded snap beans, sweet pickles, onion rings. 
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SOUPS, SALADS, SAUCES, DRESSINGS 


CREAM OF ASPARAGUS SOUP Joyce T. Smith 
2 1/2 c. milk I/l6 tsp. pepper 

I Tbsp. flour I/4 tsp. dry mustard 

2 Tbsp. butter | c. cooked asparagus, cut in 

I tsp. salt I inch lengths 


Put all above ingredients in blender and blend until smooth (I to 
3 minutes). Pour blended mixture into saucepan and bring to boil over 
low heat, stirring constantly. Gives 4 servings. Freezes well. 


GRANDMOTHER'S CLAM CHOWDER Jessie Spear 
1/8 lb. salt pork, diced | large celery stalk, diced 

| gt. clams, ground | handful celery leaves, chopped 
2 small onions, chopped 2 - 3 qts. woter 

2 medium carrots, sliced | bay leaf 

| Ib. can tomatoes | tsp. thyme 

8 oz. can tomato sauce 6 drops Tabasco sauce 

3 medium potatoes, diced salt fo taste 


Saute salt pork in large kettle over medium heat. Add all the 
rest of the ingredients except the clams. Simmer for 20 - 30 min- 
utes. Turn off heat and add clams. This is best when made a day 
ahead and refrigerated. If used immediately, let chowder set for 
10 minutes before serving. Taste for needed salt. Sometimes it 
doesn't need any. If too cool for taste, reheat to under boiling. 
Boiling toughens the clams. 


NEW ENGLAND CLAM CHOWDER John E. Cater 
(For the Micro-Wave) 
2 slices bacon, diced 1/4 c. butter, melted 
| medium onion, diced 1/4 c. unsifted flour 
2 medium potatoes, peeled 3c. milk 
and diced 3/4 tsp. salt 
2 (7 1/2 oz.) cans minced I/8 tsp. pepper 


clams, drained, reserving 
liquid. Add water to make 
2c. liquid. 


In a 3 quart casserole, cook bacon on high for 3 minutes. Add 
onion and potatoes. Cover. Cook on high for 5 minutes. Add 
clam juice and water. Cover. Cook on high for 5 - 10 minutes or 
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until potatoes are tender. Melt butter in a 2 cup liquid measure. 
Stir in flour and add to potato mixture, mixing well. Add clams and 
remaining ingredients. Cover. Cook on high for 4 or 5 minutes or 
until hot. Serve with oyster crackers. 

Makes 4 - 6 servings. 


CALDO VERDE 
(PORTUGUESE GREEN SOUP) Ruth C. Lane 


Chop 3 medium onions; saute !0 minutes or until brown in 1/3 cup 
olive oil. Add 6 medium potatoes, cut into cubes. Saute !0 min- 
utes. Add I gallon water. Simmer, uncovered 2 hours. Add garlic 

owder, mixed herbs to taste, | tablespoon salt. Add | medium-sized 
head cabbage, sliced thin, and | pound or | package spinach. Cook 
all uncovered 3/4 hour. Serve. 

(No meat -- delicious.) 


POTATO SOUP Judy Hoffman 
Ic. thin white sauce 1/2 c. diced celery 

| hard-cooked egg 1/4 c. green pepper 

| Tbsp. minced parsley 2 Tbsp. butter 

| medium onion, chopped 4c. chicken stock 


| 1/2 c. diced potatoes 


Saute onion, celery and green pepper in butter until tender. Add 
diced potatoes and chicken stock. Simmer 30 minutes. Add | cup 
well seasoned white sauce. Garnish with a spoonful of egg and 


parsley. 
Serves 6. 
MOM'S POTATO SOUP Dot Gwinn 
6 medium potatoes 16 oz. can corn 
1/4 Ib. bacon 1/2 gal. milk 
2 medium onions, chopped salt and pepper 


Peel and cut potatoes into small pieces and boil until well done. 
Score bacon into I/4 inch bits and fry until almost crisp. Add onions 
and simmer until tender. Combine corn, bacon, onions and potatoes 
and add to the milk. Heat slowly until preferred temperature is 
reached for serving. 


TURKEY SOUP Jessie Spear 
| turkey carcass leftover gravy (optional) 
I6 c. woter | c. coarsely chopped onion 
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| bay leaf 3 whole carrots, cleaned and 


2 whole cloves sliced 

4 sprigs parsley, or dried 3 whole ribs celery, cleaned and 
equivalent sliced 

|/2 tsp. dried thyme Ic. thin noodles 


salt and pepper to taste 


Simmer carcass until meat is easy to remove. Replace boiled off 
water. Add meat to water (carcass has been removed from kettle). 
Add gravy, onion, bay leaf, cloves, parsley, thyme, carrots and 
celery. Bring to boil, and simmer [/2 hour. Add noodles and cook 
until they are just tender. Add salt and pepper to taste, and serve. 

Serves about I6 - 18. 


ZUCCHINI SOUP Bee Berry 


| Ib. zucchini, thinly sliced I small onion 
| Tbsp. butter 


Cook over low heat for 10 minutes Add mixture to: 


2c. chicken stock |/2 tsp. curry powder 
1/2 tsp. lemon juice 


Mix in blender until smooth. Add 2 tablespoons snipped chives 
and reheat, or chill 4 hours and garnish with raw carrot, zucchini 
or radish. 


AMBROSIA Donna Backman 


| (Il oz.) can mandarin oranges 7 oz. angel flake coconut 
| (17 oz.) can fruit cocktail lc. sour cream 
| (20 oz.) can pineapple chunks 2c. (or more) mini marshmallows 


Drain the juices from the cans of fruit. Mix in a large bowl. 
Add sour cream and coconut. Finally mix and blend the mini 
marshmallows into the bowl. Best prepared and refrigerated a day 
ahead. 

Makes 12 (I/2 cup) servings. 


APRICOT JEWEL SALAD Pat Cundiff 
| 6 oz.) box apricot Jello | (I7 oz.) can crushed pineapple 

2 1/2 c. boiling water Ic. celery, chopped 

| (7 3/4 oz.) jar junior lc. pecans, coarsely chopped 


apricot baby food 
(Cont.) 
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Dissolve Jello in hot water, let cool. Mix in the apricot baby 
food, using a wire whisk to blend thoroughly if you need to. Stir in 
crushed pineapple (juice and all), chopped celery and the nuts. 
Allow to thicken slightly; stir and pour into ring mold which has first 
been sprayed with vegetable oil. 


APRICOT SALAD Norma Shaw 
| (8 oz.) Cool Whip I family-size apricot Jello (other 
| (8 oz.) small curd cottage flavors may be used) 

cheese I small can mandarin oranges 
chopped nuts and maraschino 

shenties 


Fold Cool Whip and cottage cheese lightly with spatula while 
sprinkling dry Jello into mixture until all Jello disappears. Add 
drained fruit last, fold lightly. Garnish with nuts fhenesd fine) 
and maraschino cherries. 


ARCTIC SALAD SLICES Rosalie M. Gibson 

2 pkgs. (3 oz. size) cream ] can (9 oz. or | c.) crushed 
cheese pineapple or tidbits, drained 

2 Tbsp. mayonnaise or salad 1/2 c. chopped walnuts or 
dressing pecans 

2 Tbsp. sugar lc. cream, whipped 


| can (I Ib. or 2 c.) whole 


cranberry sauce 


Soften cheese; blend in mayonnaise and sugar. Add fruits and 
nuts, fold in whipped cream. Pour into 8 1/2 x 4 1/2 x 2 \/2 inch 
loaf pan. Freeze firm. 

To serve, let stand at room temperature about |5 minutes; turn 
out on lettuce, and slice. 

Makes 8 servings. 


SHOESTRING BEET SALAD Delena Ginther 
| Ib. beets, cut in strings 1/4 c. sugar 
1 (3 oz.) pkg. lemon Jello | Tbsp. horseradish 


1/4 c. vinegar 


Drain beets; measure juice and add water to make | [/2 cups 
liquid. Bring liquid to boil; remove from heat; add Jello, sugar, 
vinegar and horseradish. When gelatin is dissolved, add beets and 
turn into | quart mold. Chill until firm. 

You may use fresh cooked beets or buy sliced beets in jar. 


16 


INCWOrK VC 7ZOLOC 


| 


| 


BLUEBERRY SALAD Marguerite Conway 


2 (3 oz.) pkgs. blackberry I (8 oz.) pkg. cream cheese 
gelatin I/2 c. sugar 

2c. boiling water | pt. sour cream 

| (I5 oz.) can blueberries, I tsp. vanilla 
drained Ic. chopped pecans 


| (8 oz.) can crushed pineapple 


Dissolve gelatin in boiling water. Drain blueberries and pine- 
apple. Measure liquid, if not enough for | cup add water. Add 
to gelatin mixture. Pour in blueberries and pineapple and mix. 
Pour into 2 quart dish; cover and refrigerate. Combine remaining 
ingredients and spread over congealed salad. Sprinkle with nuts. 


BROCCOLI AND CAULIFLOWER CRUNCHY Alice Logan 
SALAD 

| head cauliflower | Tbsp. sugar 

| medium onion, chopped | c. mayonnaise 

| Tosp. vinegar salt to taste 


I head broccoli 


Chop vegetables fine, eliminating woody stems. Combine all 
vegetables. Combine remaining ingredients and stir into vegetables. 
Keeps in refrigerator several days. 


SIMPLE CAESAR SALAD Richard Allen 
| clove garlic | beaten egg 

1/2 c. salad oil | Tbsp. Worcestershire sauce 

I/2 head lettuce 1/4 c. lemon juice 

1/2 bunch curly endive |/2 tsp. pepper 

I ¢. croutons [/2 tsp. salt 

| (2 oz.) can anchowy filets |/2 c. grated Parmesan cheese 


3 or 4 tomatoes, diced 


Mash garlic and add to salad oil. Break lettuce in large wooden 
salad bowl; tear endive. Add croutons, anchovies and tomatoes. 
Strain oil to remove garlic; pour over vegetables. Combine remain- 
ing ingredients; beat well. Pour over a salad and toss lightly. 


CROUTONS: Work | teaspoon of Worcestershire sauce into |/2 
cup butter and spread on slices of stale bread. Cut into cubes and 
brown in oven or ina frying pan. Sprinkle lightly with salt and 
use as a garnish for soups, stews and Caesar Salad. 
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CRUNCHY CARROT-PINEAPPLE SALAD Judy Hoffman 


I can (8 1/2 oz.) crushed 1/2 c. shredded carrot 
pineapple (do not drain) 1/3 c. chopped nuts 

/2 c. water 1/2 c. frozen dessert topping, 

I pkg. (3 oz.) orange gelatin thawed 

lc. miniature marshmallows |/2 ¢. mayonnaise or salad 

|/2 c. diced carrots dressing 


Heat pineapple with syrup and water until it boils. Pour boiling 
mixture on gelatin in bowl. Stir until it is dissolved. Chill until 
thickened slightly, but not set. Mix in remaining ingredients 
including pineapple. Pour intoa 4 cup mold. Chill until firm. 
Cover. Unmold salad 5 minutes before serving. 


Serves 8. 
MOCK CHICKEN SALAD Roberta Stafford 
| can chicken rice soup, heated | pkg. lemon Jello, dissolved in 
| can white firm tuna, drained soup 
2 Tbsp. onion, finely chopped _I'c. celery, chopped 
1/2 c. Miracle Whip 1/2 c. nuts, chopped 
| c. whipping cream, whipped, or 
Dream Whip 


Coolsoup and Jello in refrigerator. Separate tuna into small 
ee Mix all ingredients together except whipped cream. Put in 
ast. Putinto 8 or 9 inch square pan and cool until firm, preferably 
overnight. 


MYRNA'S HOT CHICKEN SALAD Nancy Lucas 
4 whole, boned and skinned 3 hard-boiled eggs 
chicken breasts | can water chestnuts 
| c. coarsely c hopped celery | Tbsp. lemon juice 
| Tbsp. grated onion 3/4'c. salad dressing 


Coarsely cut up eggs and water chestnuts. Mix everything, but 
chicken together and place in large baking dish. Place chicken on 
top. Bake 45 minutes at 350 degrees, then turn chicken breasts 
over and bake 45 minutes more. 


FONDULOHA (CHICKEN) Anne Bauer 
I can (20 oz.) pineapple 3/4 c. diced celery 

chunks 3/4 c. sliced bananas 
2 1/2 c. chicken 1/3 c. salted peanuts 
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3/4 c. mayonnaise or salad \/4 tsp. pepper 
dressing \/2 c. shredded coconut 
\/2 tsp. salt mandarin oranges 


Mix pineapple chunks, chicken, celery, bananas and peanuts. 
In small bowl, blend mayonnaise, salt and pepper. Lightly toss 
together. Garnish with oranges and coconut. 


CORN ED-BEEF LOAF Fran Lemke 
(Serves 8) 

I can corned-beef Ic. mayonnaise 

I ¢. chopped celery | box lemon Jello 


2 Tbsp. sweet pickle, chopped _| 1/2 c. boiling water 
2 Tbsp. onion, chopped 


Mash beef with fork. Add celery, onion and pickle. Add all 
to hot lemon Jello. Cool. Add mayonnaise. (Two tablespoons 
green pepper, chopped, and 2 tablespoons chopped olives may 
also be added. Add sliced hard-boiled eggs if desired.) Pour into 
loaf pan or 8x 8 inch Pyrex dish. Chill. Unmold and slice or 
cut into squares. 


CRANBERRY SALAD Pamela Thomas 
Top and Bottom Layers: 


2 pkgs. raspberry Jello | can whole cranberry sauce 
| c. boiling water | can crushed pineapple 


Middle Layer: 


I pkg. lemon Jello 1/2 pt. whipping cream 
Ic. boiling water | pkg. cream cheese (8 oz.) 


This is a three-layer salad -- the top and bottom layers are the 
same. Top and bottom -- Dissolve Jello in boiling water; add cran- 
berry sauce and crushed pineapple; stir well. Divide this in half, 
pouring one-half in bottom of dish. Leave to congeal. 

Middle -- Dissolve Jello in boiling water; add cream cheese 
and beat. Add whipped cream and let congeal slightly. Pour over 
first layer; chill until firm. Pour remainder of first mixture on 
top and chill. Cover when congealed. 


CREAM CHEESE JELLO SALAD Shirley A. Lingle 


2 small boxes lime Jello 2 c. hot water 
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2 small pkgs. cream cheese |/2 pt. whipping cream or | Dream 
lc. celery, cut fine Whi 
| large can crushed pineapple 3/4 c. chopped nuts 


Let Jello set until partially thickened. Cream the cheese and 
mix with pineapple, celery and nuts. Put into the Jello and mix 
well. Whip well. Whip cream (Dream Whip) until stiff and add to 
the other ingredients. Chill. 


FRUIT AND CHEESE SALAD Jean Dyson 
I c. pineapple chunks | Tbsp. cornstarch 
(canned in juice) I tsp. lemon juice 
1/2 c. English walnuts I Tbsp. sugar or honey 
1/2 lb. longhorn cheese 3 - 4 bananas 


Drain pineapple. Chop walnuts in small pieces. Cut cheese in 
cubes (about same size as pineapple). Refrigerate pineapple, nuts 
and cheese. Mix cimeapale and lemon juice in pan and heat to 
boiling. Stir in sugar and cornstarch and stir and cook until sauce is 
clear. Remove from heat; cool and chill. Just before serving -- 
slice bananas; add pineapple, cheese and nuts. Pour cold dressing 
over all and mix until all pieces are coated. Serve on lettuce. 

Note: Quantities of cheese and bananas are easily increased or 
decreased to change the amount to be served. Great for covered 
dish supper. 


FRUIT SALAD Nancy Toulson 
2 eggs, beaten 2 c. pineapple 

2 tsp. fruit juice 2 c. oranges 

2 tsp. vinegar 2 c. marshmallows 

2 Tbsp. butter 2 c. grapes or | can fruit cocktail 
4 Tbsp. sugar 1 c. whipped cream 


Cook ingredients in left column in double boiler until thick. 
Cut and drain juice from ingredients in right hand column. Add 
whipped cream after all ingredients have been mixed. Let stand in 
refrigerator for 24 hours before serving. 


STELLA'S FROZEN FRUIT SALAD Delena Ginther 
| pt. Royal Ann cherries 3 oz. cream cheese 
4 slices pineapple, cubed Ic. mayonnaise 


1/4 Ib. marshmallows (halved) ‘1/2 pt. heavy cream 


Mix marshmallows with well drained fruit. Cream together cheese 
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and mayonnaise. Whip cream and mix with cream cheese and 
mayonnaise. Then fold cream mixture with fruits. Place in tray 
and freeze. Cut and serve on lettuce leaf. Place tray or pan in 
lower refrigerator part about | hour before serving or |/2 hour at 
each Pelee to mellow. Good for luncheon with hot biscuits 
or rolls. 


YUMMY FRUIT SALAD Marge Frantz 
12 oz. small curd cottage I small pkg. strawberry Jello 
cheese | small Cool Whip (I 1/2 c.) 
| can drained fruit cocktail 
(16 oz.) 


Stir cottage cheese until fine -- sprinkle Jello on top -- whip. 


Add fruit; fold in Cool Whip. Chill several hours. 


GRAPE JELLO SALAD Mrs. Wayne (June) Martz 
2 (3 oz.) pkgs. Concord | (I Ib.) can blueberry pie 

grape Jello filling 
I (1 Ib.) can crushed pine- | Tbsp. lemon juice 


apple, drained 


Prepare Jello as directed for a mold and stir in rest of ingredients. 
Pour into 13 x 9 inch glass Pyrex pan and chill until set. 


| large pkg. Cool Whip 1/2 c. chopped walnuts (if 
| (3 oz.) softened cream desired) 
cheese 


Mix together and spread over chilled and set Jello. May need 
to add a little milk for spreading consistency. Cut into squares 
and serve on lettuce leaf. 


FROZEN GRAPE SALAD Rosalind R. Graves 
(Serves 6 - 8) 
2 - 3 oz. pkgs. cream cheese 24 large marshmallows, 
(softened) quartered 
2 Tbsp. mayonnaise | c. heavy cream, whipped 
I can (No. 2) pineapple tid- 2c. Tokay grapes, seeded and 
bits (about I3- 14 oz.) halved 


2 Tbsp. pineapple juice 


Blend cream cheese and mayonnaise. Add pineapple juice to 
cream cheese mixture. Add rest of ingredients. Freeze. 
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HAMPTON .. SALAD Mildred Gaddis 


1 (3 oz.) pkg. lime-flavored I grated carrot 
gelatin 8 - [2 oz. cottage cheese 

I (3 oz.) pkg. lemon-flavored —_1 c. evaporated milk 
gelatin I c. mayonnaise 

2 c. hot water 2 Tbsp. horseradish 

| (20 oz.) can crushed pine- | c. chopped pecans 
apple 


Dissolve the gelatins in the hot water. Add the other ingre- 
dients after cooling the gelatins slightly. Pour into Il x 7x 11/2 
inch pan. Chill until set. 


Serves 24. 
HEAVENLY SALAD Alice Logan 
[/2 lb. marshmallows | (I5 oz.) can pineapple bits, 
[/2 pt. table cream drained 


[/2 lb. white grapes 


Mix all ingredients together 24 hours before serving. Stir down 
3 or 4 times. 


LIME JELLO DELUXE Edna L. Gauger 
| pkg. lime Jello | pt. vanilla ice cream 

| c. diced celery I small can crushed pineapple, 

| c. chopped nuts drained 


Dissolve Jello in I cup of hot liquid (iluted pineapple juice). 
Add ice cream. (Ice cream at room temperature.) Add remaining 
ingredients and chill. 


LIME PEAR SALAD Beverly McLain 
I large can pears, drained I small pkg. lime gelatin 

and | 1/2 c. syrup reserved |/2 pt. whipping cream, 
I large or 2 small pkgs. cream whipped 


cheese, softened and mashed 


Bring reserved pear syrup to a boil; dissolve gelatin in hot pear 
syrup. Stir in cream cheese; cool. Mash half the pears; dice 
remaining pears. Add pears and whipped cream to gelatin mixture. 
Refrigerate salad until firm. 

Yield: [2 servings. 
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LIME PINEAPPLE SALAD Nancy Meade 


2 small pkgs. lime Jello 1/2 c. chopped walnuts 
| pt. vanilla ice cream | c. boiling water 
I (No. 2) can crushed pine- 

apple and juice 


Dissolve Jello in boiling water. Add ice cream. Stir until 
smooth. Add pineapple and nuts. Chill in fancy molds and serve 
on lettuce. 


SWEET & SOUR MACARONI SALAD Norma Shaw 
| lb. elbow macaroni, 3/4 c. sugar 
cooked and drained 3/4 c. vinegar 
| green pepper, chopped 3/4 c. vegetable oil 
| jar pimentos, chopped | (8 oz.) can tomato sauce 
I eel onion, chopped salt and pepper 


Cool macaroni; salt and pepper to taste. Add chopped vege- 
tables; mix sugar and liquids together and pour over macaroni. 
Chill and serve. 


MUSHROOM-LIMA BEAN SALAD Althea McCoy 
1/3 c. wine vinegar 1/2 tsp. oregano 

3 Tbsp. oil | chopped onion 

| tsp. garlic salt | can mushrooms (| use fresh.) 

\/4 tsp. celery salt | pkg. frozen Ford Hook lima beans 
\/4 tsp. pepper | Tbsp. fresh parsley 

|/2 tsp. salt 


Combine vinegar, oil, garlic, celery and regular salt, pepper, 
oregano. Cook limas; rinse with cold water -- drain -- add onion, 
mushrooms and parsley. Mix all -- chill overnight. Use as salad 
or garnish. 


ORANGE PINEAPPLE SALAD Mrs. John W. (Lucille) Grundy 


| (3 oz.) pkg. orange Jello 8 oz. Cool Whip 

Ic. hot water | small pkg. cream cheese 

1/2 c. cold water 1/4 c. or less sugar 

| (8 oz.) can crushed pine- I/2 c. black walnuts, chopped 
apple 


Dissolve Jello in hot water. Add sugar, cream cheese and cold 
water to Jello. Chill until Jello starts to thicken and then add Cool 
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Whip, pineapple and nuts. Pour into mold. 


DELL'S ORANGE-PINEAPPLE SALAD 


| small pkg. orange Jello 

1c. hot water 

1/3 c. sugar 

| medium can crushed pine- 
apple (including juice) 


Alice Logan, 

Mac Pellegrene 

| orange, chopped (or | small can 
mandarin orange sections) 


| ¢. Cool Whip 


Optional: 1/2 c. pecans, chopped 


|/2 c. coconut 
1/3 c. maraschino cherries 


Dissolve Jello in hot water. Add piere juice. (Add cold 


water to make scant cup.) Chill unti 


mixture starts to thicken. Mix 


other ingredients and fold in. Add whipped cream. Pour in mold or 
8 inch square dish. Chill until firm. 


PICNIC SALAD 


| (24 oz.) pkg. mixed vege- 
tables, frozen 
| (8 oz.) jar Italian dressing 


Dot Gwinn 


2 (4 oz.) cans sliced mushrooms 
dried parsley 


Cook vegetables as directed on package. Cool. Add dressing, 
mushrooms and parsley. Marinate for 24 hours, stirring occasionally. 


PINEAPPLE-COTTAGE CHEESE SALAD 


(Makes 8 servings) 


| (3 oz.) pkg. lime gelatin 

| c. evaporated milk 

1 ( Ib. 41/2 oz.) can 
crushed pineapple, drained 

|/2 c. mayonnaise 


Diane Zabenko 


lc. boiling water 

lc. cottage cheese 

1/4 c. chopped celery 

1/4 c. chopped nuts (optional) 


Dissolve gelatin in boiling water. Add other ingredients and 
pour into mold. Chill till firm. Unmold and garnish with whipped 


cream, marshmallows, etc. 
HOT POTATO SALAD 


8 medium cooked, peeled, 
diced potatoes 

3/4 Ib. American or Velveeta 
cheese, diced 

lc. (plus) mayonnaise (enough 
to moisten ingredients) 


Mrs. Waldo R. Lovett 


|/2 c. chopped onions 

|/2 Ib. chopped, partly fried 
bacon 

1/4 c. sliced, stuffed olives 

May add small jar of chopped 
pimentos 
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Combine potatoes, cheese, mayonnaise and onion. Place ina 
buttered 9 x 12 inch baking dish. Top with bacon and olives. 
Bake | hour at 325 degrees. 

Note: This can be made a day or two before and refrigerated 
until ready to bake. 


BARCELONA RICE SALAD Adele Mac Gregor 
| lb. frozen shrimp | clove of garlic, minced 

1/2 c. salad oil 2 c. cooked rice 

1/4 c. wine vinegar I/3 c. finely diced green pepper 

| tsp. salt | Tbsp. pimento 

|/2 tsp. pepper lc. peeled, cubed tomatoes 

| Tbsp. chopped onion 3 oz. can chopped broiled mush- 

| Tbsp. chopped parsley rooms, drained 


Cut shrimp into halves or thirds (leave few whole for top). Com- 
bine oil, vinegar, seasoning and garlic. 

Pour half marinade in mixing bowl. Add shrimp and toss until 
shrimp is coated. Marinate almost all day, turning often. Much 
later, combine rice, green pepper, pimento, tomatoes and mush- 
rooms. Pour remaining marinade on rice. Just prior to serving, 
drain marinade off shrimp (if too much); add shrimp to rice mixture 
and toss. Serve on salad greens. (Almost better second day.) 


SALLY'S SALAD Sally Knotts 

2 Ibs. (large container) | large can pineapple chunks, 
small curd cottage cheese drained 

| large can fruit cocktail, | large (8 - 10 oz.) container Cool 
drained Whi 


| small box lime or other flavor Jello 


Mix above ingredients together and sprinkle Jello on top for 
coloring, stirring it into the other ingredients. 


SEAFOAM SALAD Judy Fanus 
Ic. hot pear juice 1/2 Ib. cream cheese, softened 
| pkg. (3 oz.) lime gelatin 1/2 pt. cream, whipped, or | 
| large can pears, drained envelope Dream Whip 
and mashed | small bottle maraschino cherries, 
chopped 


Dissolve gelatin in hot pear juice. Mix in pears and cream cheese. 
Cool. Fold in whipped cream and cherries. Pour into mold and chill 
until firm. 


Serves 8. iG 


7-UP SALAD Margaret Cox 


1 (3 oz.) pkg. lemon gelatin | tsp. vanilla 
c. boiling water | tsp. sugar 
I (8 oz.) pkg. cream cheese 1/2 c. pecans, chopped 
I (8 oz.) can crushed pine- green food coloring 
apple 7 oz. 7-Up 


Dissolve gelatin in water. Beat cheese until light and fluffy; 
slowly add gelatin. Fold in remaining ingredients. Chill until firm. 
Yield: 8 servings. 


COLE SLAW SOUFFLE Marian Harlow 
| pkg. lime Jello dash pepper 

1c. hot water I/4 tsp. celery seed 

|/2 c. cold water lc. cabbage, finely diced 

1/2 ¢. mayonnaise | Tbsp. green pepper, finely 

1/2 tsp. salt diced 


| Tbsp. minced onion 


Dissolve Jello in hot water; add cold water and set aside to cool 
slightly. Combine mayonnaise, salt, celery seed and dash of pepper. 
To this gradually add Jello mixture. Add cabbage, green pepper and 
onion. Pour into mold. 


Serves 6. 
MARYLAND CORN SLAW Delina Ginther 
| can Mexicorn | medium onion, chopped (or more) 
| medium head cabbage, 10 sliced black olives (or more) 
chopped |/2 c. diced sharp cheese 


Mix and add: 


2 ¢. mayonnaise 7 tsp. wet mustard 
4 Tbsp. sugar | tsp. celery seed 
4 Tbsp. vinegar 


Mix together and refrigerate for 2- 3 hours. Can also be used 
next day. 
Serves 10 or more. 


REFRIGERATOR SLAW Roberta Stafford 
(Serves I2 - 15) 
] medium head of cabbage, 2 medium onions, sliced thin or 


chopped fine chopped 
PP ng ChOPP 
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7/8 c. sugar 2 Tbsp. prepared mustard 


|/2 green pepper, chopped | tsp. celery salt 
| c. vinegar I tsp. salt 
3/4 c. oil 


Arrange alternately in layers (3 layers each) cabbage, onions 
and green pepper. Top with sugar. 

Bring to boil vinegar, oil, sugar, mustard, celery seed and salt. 
Pour boiling mixture over vegetables. Cool; cover and refrigerate. 
Allow to age at least 3 days for best flavor. Mix it several times. 
Serve as salad or relish. Will keep many days in the refrigerator. 


SPINACH SALAD Barbara Wilcox 
| Ib. raw spinach Ic. croutons (unseasoned) 
1/3 c. sesame seeds 1/4 c. salad oil 
butter or margarine grated Parmesan cheese 
Dressing: 
1/2 c. salad oil I tsp. salt 
1/3 c. vinegar | tsp. mustard, dry or prepared 


Clean spinach and tear into bite sizes. Toast sesame seeds in 
butter. Brown croutons in oil, and while hot, sprinkle with Par- 
mesan cheese. Combine spinach and dressing. Add toasted sesame 
seeds and browned croutons. Toss all the above and add more Par- 
mesan cheese if desired. 


SPINACH SALAD Meurial McLain 
I lb. fresh spinach 6 slices crisp bacon, crumbled 
I red onion, thinly sliced | medium tomato, chopped 
3 hard-cooked eggs, chopped 
Dressing: 
I/4 c. sugar |/2 tsp. Worcestershire sauce 
| tsp. grated onion 1/8 tsp. dry mustard 
I/4 c. salad oil 2 Tbsp. water 
l tsp. salt 2 Tbsp. catsup 


Mix all ingredients for dressing together and shake to dissolve 
sugar. Toss spinach and condiments together. Pour dressing over 
salad just before serving. 

Serves 4 - 6. 
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STRAWBERRY MOLD Dorothy McLain 


3 small pkgs. strawberry Jello | Ib. frozen strawberries, sweetened 
4c. hot water (sliced or whole) 
I (No. 2) crushed pineapple, | pt. sour cream 

drained 


Dissolve Jello in hot water. Add frozen strawberries and pine- 
apple. Put HALF mixture in 13x 9 inch pan. Set in refrigerator 
until very firm. Then spread with sour cream. Pour rest of straw- 
berry Jello mixture over cream. 


TOMATO ASPIC SALAD Evelyn Weaver, 
Ethel Cole 
| (3 oz.) pkg. lemon Jello | 1/2 Tbsp. vinegar 
| 1/4 c. hot water 1/4 tsp. salt (or onion salt) 
| small can tomato sauce dash pepper : 
(8 oz.) 


Dissolve Jello in hot water; add other ingredients and stir. 
Pour into mold and chill until set. Unmold and garnish with whipped 
topping if desired. 


EASY TOMATO ASPIC Nita Ferguson 
| (3 oz.) pkg. lemon Jello | can stewed tomatoes (Del Monte) 
|/2 c. boiling water drop of lemon juice 


Dissolve the gelatin in the water. Add the stewed tomatoes and 
lemon juice. Chill until firm. 


TUNA MOLD Leanna J. Williston 
2 envelopes unflavored gelatin | c. mayonnaise 

1/2 c. cold water Ic. silage chopped celery 

| can tomato soup 2 Tbsp. chopped onion 

6 oz. cream cheese |/4 tsp. salt 


2 Tbsp. A-1 Sauce dash of pepper 
2 (7 oz.) cans tuna fish 


Dissolve gelatin in water. Heat soup and cream cheese ina 
double boiler, beating until smooth with egg beater. Add mayon- 
naise, dissolved gelatin and A-1 Sauce. Blend well. Remove from 
heat. Add celery, onion, salt, pepper and tuna fish. Mix well 
and pour into a ring mold or fish mold. Refrigerate. This mold holds 
its shape well. 

Serves 10 - 12 people. 
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TUNA FISH SALAD 


|/2 c. shredded cabbage 

| c. shredded tuna fish 

| c. chopped nuts 

2 hard-boiled eggs, chopped 


Eloise M. Eastburn 


|/2 c. chopped sweet pickle 
|/2 c. chopped celery 
mayonnaise dressing 

salt and pepper 


Combine tuna fish, nuts, eggs, pickle, celery and cabbage. 
Moisten with mayonnaise. Mix lightly with two forks. Serve on 
bed of lettuce or other salad greens. 

Makes 6 servings. 


COUNTRY-STYLE LETTUCE DRESSING Vivian Cole 


| 1/2 c. sugar dash pepper 
3 tsp. salt vinegar 
2 tsp. dry mustard salad oil 


| tsp. paprika I peeled bud of garlic 

In a quart jar, put the first five ingredients. Then fill up jar to 
one-half full with vinegar. Add enough salad oil to fill jar nearly 
to the top. Toss in the garlic bud. Shake well and keep in 
refrigerator. 
DAVID'S DAD'S SALAD DRESSING Lavinia Schaumann 
I small onion, cut up 
| ¢. mayonnaise or salad 

dressing 

1/3 c. salad oil 
I/4 c. catsup 
2 Tbsp. sugar 
2 Tbsp. vinegar 


I tsp. prepared mustard 

\/2 tsp. salt 

\/2 tsp. paprika 

I/4 tsp. celery seed 

dash pepper 

lc. (4 oz.) crumbled blue cheese 


Put all ingredients except blue cheese in blender container; 
cover and blend till smooth. Remove dressing from blender container; 
stir in blue cheese. Cover; chill. 


Makes 2 1/2 cups. 


HOLLANDAISE SAUCE OR SALAD 
DRESSING 


Delena L. Ginther 


- [can Eagle Brand milk l tsp. salt 
2 egg yolks | tsp. prepared mustard 
I/2 c. vinegar use sweet pickle juice or lemon 
1/2 c. Mazola juice to thin 


(Cont.) 
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Beat well and store in refrigerator. Also can be used as salad 
dressing. | have added a pint of mayonnaise to cut cost for church. 
A good dressing for coleslaw or over asparagus. 


HOMEMADE MAYONNAISE Judy H. Schueler 


For potato, chicken, turkey salads or cole slaw--- 


4 eggs, beaten | Tbsp. cornstarch 

lc. sugar - scant | level tsp. dry mustard 

I small can Pet milk (5 I/2 oz.) 1/2. vinegar (Stirred in one 
I tsp. salt direction.) 


(Make into paste with a tiny bit of Pet milk the cornstarch and dry 
mustard.) 

Add sugar and salt gradually to the beaten eggs, then the Pet 
milk, then the cornstarch - mustard paste. Slowly stir in the vinegar 


one way (this keeps from curdling) and cook in a double boiler together 


until thickened, stirring constantly. When done, add butter the size 
of a walnut and beat in | pint of "Hellmann's mayonnaise." 
This makes a little over | quart. 


"MAMA'S" SALAD DRESSING Nancy Toulson 


Beat with a fork ....... 4 eggs 
Sik 10 & ea we we eo wa @ 1 e SUgOr ound) 


Mix |/2 teaspoon dry mustard in measuring cup with a little 
vinegar (to make smooth) Fill cup up to three-fourths full of 
vinegar. Then fill with water to make a cup. 

Mix with eggs and sugar mixture. Add a dash of salt. 

Cook on medium fire, stirring all the while until it comes to a 
boil and just starts to thicken. Remove and leave in pan until cool. 
It thickens as it cools. When cool, beat ina large tablespoon of 
Kraft mayonnaise. Store in refrigerator. Keeps for a long while. 

(This recipe was given to me just as it was written by my husband's 
grandmother. It is delicious when used for chicken salad, potato 
salad, etc.). 


MOTHER'S MAYONNAISE Gladys Shaw 
2 eggs | Tbsp. mustard 

3/4 c. sugar 1/4 c. vinegar 

| Tbsp. butter 1/4 c. water 


Beat eggs. Add the rest of ingredients. Cook until it thickens. 
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SALAD DRESSING Mildred Gaddis 


l tsp. salt - I/4 c. vinegar 

| tsp. dry mustard | tsp. celery seed 

| tsp. paprika Ic. oil 

3/8 c. 6 Tbsp.) sugar | Tbsp. grated onion 


Mix all ingredients in top of double boiler; stir well, testing 
with finger to see that it is less than blood warm. Beat with rotary 
beater until thick. Shake well before using. 


SWEETENED CONDENSED MILK SALAD 


DRESSING Edna L. Gauger 
\/4 Ib. butter, melted 2 eggs 

1/2 tsp. salt 1/4 tsp. dry mustard 

| (l4 oz.) can sweetened lc. vinegar 


condensed milk 


In blender or electric mixer, beat eggs well. Add melted butter, 
sali, mustard and milk. Then, LASTLY add vinegar, pouring it 
into mixture slowly. 


LAMAISE SAUCE Fay Whittle 
| Tbsp. prepared mustard | c. chopped hard-cooked eggs 

| pt. mayonnaise I tsp. chopped chives 

| pt. chili sauce salt and black pepper 

1/2 c. India relish A-1 Sauce 


Pre-chill mayonnaise, chili sauce, relish, chopped egg. Use 
well chilled bowl when mixing. Mix in following order: 


may onnaise prepared mustard 
India relish chopped chives 
chili sauce 


Add salt and pepper to taste and just before serving, put a dash 
of A-I Sauce over dressing. 

Good with shrimp, lobster, crab meat, any cold fish salad and 
stuffed eggs. 

Serves 8. 


MUSTARD SAUCE FOR HAM Barbara Wilcox 


3 tsp. dry mustard 
(Cont.) 
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Add water to make paste. 


2 egg yolks - beat into mustard 1/2 tsp. salt 
|/2 c. vinegar 3 Tbsp. sugar 


Cook until thick. (May need to add a tiny bit of cornstarch.) 
Remove from the stove and add I/4 cup butter. Stir until melted. 
Cool before using. 


MORNAY SAUCE Ronald Meade 
2 Tbsp. butter | Tbsp. lemon juice 

3 Tbsp. flour dash Tabasco sauce 

reserved liquid from scallops 1/2 c. grated Parmesan cheese 


salt and freshly ground 
peppercorn to taste 


Melt butter in a skillet over medium heat. Add flour and stir until 
smooth, continuing to cook until well cooked, about 4 - 5 minutes, 
but do not brown. Add liquid; stir constantly until thickened, add 
seasonings and cheese. Stir until cheese is blended, melted, and 
bubbly. Taste and adjust seasonings. Pour over scallops. 


SPAGHETTI SAUCE Loraine Coleman 
6 chopped onions 6 Tbsp. Worcestershire sauce 

18 cloves garlic 3 tsp. oregano 

6 shredded carrots 6 tsp. salt 

13 Ibs. skinned cooked tomatoes 6 tsp. sugar 

6 (I2 oz.) cans tomato paste 6 tsp. pepper 


Put onions, garlic and carrots in blender and liquefy. Put in large 
cooker and cook over low heat about 4 hours. 
Makes around [3 to 15 quarts. 


REE 


Genesis 1:29 

Then God said, "Behold, | have given you every 
plant yielding seed that is on the surface of all the earth, 
and every tree which has fruit yielding seed; it shall be 
food for you. 
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LS 
TO THE CARVER 


® Convention doesn’t forbid your standing up to carve, 
so, if it’s easier, stand up. 


@ The bones get in your way if you don’t know where 
to expect them: a little investigation tells you just 
where they are. 


® Carving is unduly complicated by a dull knife. 


® And remember the first rule of carving... 
“Cut across the grain” 
If you cut with the grain, long meat fibers give a 
stringy texture to the slice. Steaks are the exception. 


S 
TO THE HOSTESS 


@ A large roast can be carved more easily after it 
stands for about thirty minutes. 


@ When garnishing, don't be over-generous; leave 
space for the work to be done. 


® Servings cool quickly so plates and platter must 
be heated. 


@ An inexperienced carver will appreciate a hostess 
who keeps the guests’ attention diverted from his 


carving. 


MAIN  DISHES-- 
MEAT, SEAFOOD, POULTRY 


CHILI Anna Stevens 
Ic. diced onion 2 Tbsp. chili powder 

| c. chopped green pepper I tsp. salt 

| Ib. ground beef 3c. red kidney beans (2 No. 3 

2 (8 oz.) cans tomato sauce cans) 


Break up ground beef into small chunks. Add green pepper and 
onion. Cook over low heat until beef browns lightly, stirring 
fequently. Pour in tomato sauce; add chili powder and salt; stir 
well. Cover with tight fitting lid and boil slowly over low heat for 
20 minutes, stirring occasionally. Add kidney beans (do not drain); 
stir well. Simmer uncovered for 20 to 25 minutes. 


CREOLE CHILI Helen Vance 
1/2 c. chopped onion | 1/2 tsp. salt 

2 Tbsp. oil | 1/2 tsp. oregano 

I Ib. ground chuck \/4 tsp. pepper 

2 (I Ib.) cans kidney beans | bay leaf 

2 (I Ib.) cans tomatoes dash Tabasco sauce 

| (6 oz.) can tomato paste | c. chopped celery 

| 1/2 c. water | c. chopped green pepper 


2 tsp. chili powder 


Cook onion in hot oil until tender, but not brown. Add meat; 
brown lightly. Add beans, tomatoes, tomato paste, seasonings, 
water and I/2 cup each of the celery and green pepper. 

Simmer, uncovered, | hour. Add remaining celery and green 
pepper; simmer 10 minutes longer. Garnish with onion rings. 


CORN ED-BEEF Barbara Wilcox 
3 - 4 lbs. corned-beef | onion, sliced 

\/4 c. water | rib of celery with leaves, 

2 Tbsp. pickling spices ~ diced 

| orange, sliced | carrot, diced 


Soak beef in cold water (30 minutes, or longer). Dry with 
paper towel. Place in shallow pan in heavy foil. Cover with 
spices and vegetables and orange. Seal tightly. Bake at 300 
degrees F. 50 to 60 minutes per pound. 
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HAMBURGER ROLL-UPS (CREPES) 


3 eggs, beaten 

2/3 c. flour 

|/2 tsp. salt 

Ic. milk 

| Ib. ground beef 

2 Tbsp. instant minced onion 
8 Tbsp. flour 


Judy H. Schueler 


1/3 c. catsup 

| Tbsp. prepared mustard 
1/2 tsp. salt 

1/4 tsp. pepper 

lc. dairy sour cream 
lc. shredded cheese 


Prepare crepe batter by combining the eggs, flour, salt and milk; 
beat until smooth. Let stand 30 minutes. For each crepe, pour |/4 
cup of batter in hot, lightly greased skillet. Cook on one side only. 
Set aside. To prepare crepe filling, cook and stir beef and onion 
until beef is brown; drain. Stir in flour, catsup, mustard, salt, 
pepper and sour cream. Simmer 5- 10 minutes. Cool slightly. 

Spoon 8 tablespoons beef mixture on each crepe. Roll up; place 
seam side down in baking dish (I3 1/2 x 8 1/4 x | 3/4 inches). 
Sprinkle with shredded cheese. Bake about 10 minutes at 350 degrees 


or until hot. 
Serves 6. 


MEAL IN A BUNDLE 


2 Ibs. lean chuck, cut into 
| inch cubes 

6 medium potatoes, peeled 
and diced 

6 carrots, cut into 1/4 inch 
slices 


Mrs. Waldo R. Lovett 


6 Tbsp. chopped onions 

1/2 c. chopped parsley 

2 (10 1/2 oz.) cans mushroom or 
cream of celery soup 

salt and pepper 

Tabasco brand pepper sauce 

heavy duty Reynolds Wrap 


Divide above into six equal portions. Place each portion on 18 
inch square Reynolds Wrap. Adda couple dashes of Tabasco and a 
tablespoon of water to each. Season with salt and pepper. 

Bring up corners of foil and twist tightly at top to close bundles. 
Line grill with heavy duty Reynolds Wrap. Place bundles 2 inches 


above hot grey coals. Cook for | [/2 hours -- test one before removing 


others from grill -- serve right in the foil. 
Note: | use this for backyard cook-outs -- can also be grilled at 


the beach. 
MEATBALL STROGAN OFF 


| lb. ground beef 
1/2 c. finely chopped onion 


I egg 


Shirley A. Lingle 


| slice white bread, coarsely crumbled 


|/2 tsp. salt 
dash pepper 
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| can Campbell's cream of 1/3 c. water 
mushroom soup 3c. cooked noodles 
|/2 c. sour cream small can sliced mushrooms (opt .) 


Mix beef, onion, egg, bread, salt and pepper; make 16 meat- 
balls. Brown in skillet. Pour off fat. Blend in soup, sour cream 
and water. Cover and simmer I0 minutes. Stir now and then. Serve 
over noodles. 

Makes 3 to 4 servings. 


HUNKY-DORY MEAT LOAF Frances LaMont 
2 Ibs. ground beef 1/2 c. chopped onion 

Ic. tomato sauce | 1/2 tsp. salt 

| egg, beaten |/2 tsp. pepper 


lc. oats, uncooked 


Combine all ingredients; mix well. Press firmly into ungreased 
81/2 x 4 1/2 x 2 1/2 inch loaf pan. Bake in preheated moderate 
oven (350 degrees F.) about | hour. Let stand 5 minutes before 


serving. 
Serves 8. 
MIX AHEAD MEAT LOAF Richard Allen 
2 lbs. ground beef Ic. tomato juice 
1c. dry bread crumbs 1/2 c. chopped onions 
1/4 c. chopped green pepper | egg 
1 1/2 tsp. salt \/4 tsp. pepper 


green pepper rings for garnish 


Start oven at 350 degrees. Combine all ingredients, mixing 
well. Pack onto loaf pan, 9x 5x 3 inches. Bake in moderate oven 
| hour. Turn out on warmed serving platter. Garnish with green 
pepper. Tastes best if made the night before serving. 


MEATZA PIZZA Alice Logan 
1/4 c. tomato soup | 1/2 Ibs. ground beef 

1/4 c. bread crumbs 1/4 c. minced onion 

| egg I tsp. salt 

1/8 tsp. garlic powder 1/8 tsp. oregano 


1/4 c. Mozzarella cheese, grated 


Place aluminum foil on cookie sheet. Fold sides up. Mix all 
ingredients together. Pat out on foil 1/2 inch thick. Build up sides 
of meat to form | inch rim. Spread remaining soup on top. Cover 
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with 1/4 cup Mozzarella cheese, grated,and a dash of oregano. 
Also may add chopped pepper, mushrooms, onion to top (optional). 
Bake at 450 degrees for 20 minutes. 

Serves 6 generously. 


PORCUPIN ES Marge Frantz 
|/2 lb. hamburger |/2 c. water 

I small onion, cut fine 1/3 c. uncooked rice 

| tsp. salt 2 c. tomato juice 


Combine and mix well. Form into small balls and brown ia 
in well greased heavy pan. Add 2 cups tomato juice and simmer | - 
| 1/2 hours. Add water or more tomato juice if needed. 


PORCUPINE MEATBALLS Sara Calhoun 
| can (10 1/2 oz.) condensed 1/4 c. minced parsley 
tomato soup | tsp. salt 
| Ib. ground beef | small clove garlic, minced 
1/4 c. uncooked rice 2 Tbsp. shortening 
| egg, slightly beaten lc. water 


Mix 1/4 cup soup with beef, rice, egg, onion, parsley and salt. 
Shape into | I/2 inch balls (about 16). Brown matstel fs and garlic in 
shortening in skillet; blend in remaining soup and water. Cover; 
simmer 40 minutes or until rice is tender; stir often. 

Makes 6 servings. 


INDIEUNE POT ROAST Vivian Cole 
3 strips bacon, diced Ic. tomatoes (fresh or canned) 

4 |b. roast of beef |/4 tsp. pepper 

| tsp. salt | tsp. sugar 

| Tbsp. lemon juice | c. orange juice 

2/3 c. onion, chopped 4 whole cloves 

| clove garlic, minced |/2 tsp. cinnamon 


Fry bacon until crisp; remove and drain on paper towel. Leave 2 
tablespoons bacon fat in Dutch oven. Rub roast with salt and lemon 
juice, mixed. Brown in fat on all sides. Next, saute onions and 
garlic ina bit of oil ina small pan. Add tomatoes, cinnamon, 
cloves and sugar; bring to a boil; cover; reduce heat and simmer !0 
minutes. Add orange juice to the sauce and pour over the roast. 
Place the fried bacon bits on top of roast. Cover the Dutch oven, 
and simmer 3 hours. Remove meat to a platter and thicken gravy 
with 2 tablespoons cornstarch dissolved in 1/4 cup cold water. 
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SPICY POT ROAST WITH FRUIT 


AND VEGETABLES Janet King 

2 - 3 Tbsp. flour | (8 oz.) bag mixed dried fruit 

2 tsp. salt | 1/2 c. water (more if needed) 

|/2 tsp. seasoned pepper 6 = 8 small whole onions 

3 - 4 |b. pot roast, washed | Ib. carrots, peeled and cut in 
and dried half cross and lengthwise 

/2 c. wine vinegar 2 Tbsp. each shortening and butter 


3 Tbsp. spicy brown mustard 


Melt shortening and butter together. Saute onions and carrots just 
till golden all over, not cooked through. Meanwhile, mix flour, 
salt and seasoned pepper in a brown paper bag. Place roast in 
bag and shake. Brown floured roast in pan from which onions and 
carrots have been removed. (Add more shortening if necessary .) 

Add the wine vinegar and mustard; stir. Add water, fruit and onions. 
Cover; simmer | 1/2 hours. Then add carrots; continue cooking for 
20 more minutes. 


Serves 6 - 8. 
AMERICAN SAUERBRATEN Melody and Bruce Sterling 
3 Ibs. beef (any cut) 1/4 c. sugar 
ground pepper 3 handfuls gingersnaps 
2c. white vinegar |/2 pt. sour cream 
2 ¢. water (potato pancakes) 
2 c. chopped onion (rotkraut) 
2 bay leaves (apple sauce) 
| tsp. peppercorns (German salads) 


A. Pat raw meat on all sides with pepper. Place in deep 
casserole (with tight lid) -- for convenience, | set it on a bed of 
onion slices and garlic buds. 

B. In| 1/2 quart saucepan, heat vinegar, water, onions, bay 
leaves, peppercorns and sugar to almost boiling. 

C. Pour hot liquid over meat to cover as much as possible. 
Cover with aluminum foil and lid. 

D. Refrigerate 24 hours to 2 weeks (the longer it soaks the 
more sour it will be -- yum). (Optional: Flip meat over - | time 
on a 2 week soak the part not under liquid got old.) 

E. Asis "pot roast" (i.e., direct from refrigerator to cold oven 
heat 3 hours or so at 325 degrees F. Check--if good, keep warm 
while using marinade for gravy; otherwise dry roast until done.) 

F. Marinade should be placed in freezer for a few minutes to 
drive the fat to the surface. Skim. Then heat it in saucepan with 
3 handfuls of gingersnaps. At last minute as it thickens, add sour 
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cream gravy. 
G. Serve with potato pancakes, applesauce, red kraut and mixed 
German prepared salad (carrot, celery, et al.) 
Serves 6. Do not freeze. 


CHINESE PEPPER STEAK Mrs. Wayne (June) Martz 
| Ib. round steak 1/2 tsp. salt 

1/4 c. oleo \/4 tsp. pepper 

1/2 c. chopped onion | can consomme 

I clove garlic, minced | Tbsp. cornstarch 

2 green peppers, cut in strips 2 Tbsp. water 

2 Tbsp. chopped pimento 2 tsp. soy sauce 

1/2 c. celery 3c. rice 


Cut steak into thin strips and brown in oleo. Add next eight 
ingredients and cook 30 minutes or until meat is tender. Blend corn- 
starch, water and soy sauce and blend into meat mixture. Cook 5 
minutes longer, uncovered. Serve over hot cooked rice. 


-MOTHER'S PEPPER STEAK Fay Whittle 
beef (cut into thin slices) 2 Tbsp. soy sauce 
2 Tbsp. cooking oil I tsp. lemon juice 
| large green pepper (cut into |/2 tsp. salt 
thin strips) l tsp. Accent 
2 thinly sliced scallions | tsp. powdered ginger 
1/2 c. sliced celery 1/2 c. water 
1/4 c. unsulphured molasses 2 tsp. cornstarch 


Brown beef in heated oil in large skillet. Add peppers, scallions 
and celery. Cook 3 - 5 minutes, stirring often. Stir in molasses, 
soy sauce, lemon juice and seasonings. Blend water with cornstarch; 
quickly stir into beef mixture. Cover. Simmer 5 minutes. Serve 
with hot cooked rice. 

Makes 4 servings. 


SPANISH STEAK Mrs. J. H. (Lamontte) Warrington 
2 Ibs. lower round | inch | onion, minced 
thick |/4 tsp. pepper 
suet 1/3 c. flour 
| tsp. salt 3 c. tomatoes or large can 


Melt suet in Dutch oven. Salt and pepper steak on both sides. 
Dredge steak on both sides with flour. Brown steak on both sides 
in melted suet. Add minced onion. 
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Add 3/4 cup of water with 3 cups of tomatoes, Simmer for an hour, 
or more, depending on tenderness of steak. When tender, lift steak 
on platter. Thicken seasoned stock of tomatoes and minced onion 
with 2 tablespoons cornstarch or flour, |/4 cup of water. Place 
steak back in stock with what tomato stock clings to steak; lift on 
serving platter. Delicious. 

Serves 8. 


SPICY SWISS STEAK Melody and Bruce Sterling 
| (2 - 3 |b.) sirloin tip steak ground pepper 
dry mustard 

Gravy: 
I/4 c. cold water 2 Tbsp. cooking oil 
pan juices (fat skimmed off) | (3 I/2 oz.) can mushroom pieces 
3 Tbsp. cornstarch | Tbsp. Worcestershire sauce 


A. Pound steak with meat mallet and sprinkle the mustard and 
pepper over the steak and pound in. 

B. In fry pan, brown steak in oil (both sides). Drain oil. 
Vou Drain mushroom liquid into cup measure; add water to make 

cup. 

D. Add mushroom/water to pan and Worcestershire sauce to 
meat. 

E. Cover tightly and simmer | hour. 

F. During last minutes, meat should be tender; add mushrooms 
and heat through. 

G. Add 3 tablespoons cornstarch to cold water and add to pan 
juices (optional: cool juices in freezer to force fat to top--skim off 
fat); heat to thicken. 

Serve with mashed potatoes, applesauce, broccoli, tossed salad. 

Serves 2 adults. 


SWEET SOUR PORK Janet Prior 


--from Chinese cookery class. 


| Ib. pork I soup spoon cold water (to marinate 

| green pepper pork) 

4 slices pineapple | egg, or egg yolk (to marinate 

|/2 tsp. salt (to marinate pork) pork) 

1/2 soup spoon soy sauce (to 3 soup spoons vinegar (seasoning 
marinate pork) sauce) 

| soup spoon cornstarch (to 2 soup spoons pineapple syrup 
marinate pork) (seasoning sauce) 
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4 soup spoons sugar (seasoning 3 tsp. cornstarch (seasoning sauce) 
| tsp. salt (seasoning sauce) 


sauce 

4 soup spoons catsup (seasoning _| tsp. sesame oil (seasoning sauce) 
sauce) 1/2 c. cornstarch 

5 soup spoons cold water (sea- 6 c.. oil 


soning sauce) 


1. Pound pork with back of a cleaver to tenderize, then cut into 
l inch squares. Soak in marinade for at least I/2 hour. 

2. Cut green pepper into halves; remove seeds and membrane, 
and cut into | inch squares. Next, cut four slices pineapple into 
the same size squares. Set aside. 

3. Heat 6 cups oil. While oil is heating, coat each piece of pork 
in I/2 cup cornstarch. When oil is ready (about 300 degrees), fry 
pork miitll bowen and done (ABOUT 2 MINUTES); take out. Reheat 
oil, then fry once more until crispy. Remove pork and drain off oil 
from frying pan. 

4. Put back into frying pan 2 soup spoons oil. Fry the green 
pepper, stirring constantly. Add seasoning sauce, continuing to 
stir-fry, until thickened. Turn off heat; add the pork and pineapple. 
Mix well and serve immediately. 

Note: Chicken, shrimp or fish may be used in place of pork. 

Beef is not tender enough, according to instructor. 


STUFFED GREEN PEPPERS Dorothy McLain 
3 large peppers | can tomato paste 

1/2 Ib. hamburger I tsp. garlic 

3/4 c. cooked rice salt and pepper 


| chopped onion 


Cut tips off peppers and clean out seeds and membrane. Blanch 
peppers in kettle of boiling water for 3 minutes. Drain peppers on 
paper towels. In bowl, mix hamburger, rice, onion, tomato paste, 
garlic, salt and pepper (to taste), and chopped green pepper from the 
" cut-off tops. Mound this into pepper shells (the filling tends to 
shrink). Put in deep baking dish in another pan with I/2 inch water 
on bottom. Bake, covered, in 375 degree oven for | hour. 


APPLE STUFFED HAM LOAF Marian Harlow 
2 eggs I Ib. uncooked ham, ground 
3/4 c. milk | Ib. boned pork shoulder, ground 


l tsp. salt Ic. fresh bread crumbs 
I/8 tsp. pepper 


Start heating oven to 400 degrees. With fork, slightly beat eggs; 
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add milk, salt, pepper, crumbs; let stand a few minutes. Add ham, 
pork; combine well. 


Apple Stuffing: 


I small minced onion 1/2 c. dark or light raisins 
1/4 c. margarine I tsp. salt 
I diced, pared, large 1/8 tsp. pepper 
cooking apple 1/4 tsp. dried sage 
3c. I/2 inch fresh bread | Tbsp. sugar 
squares 


Saute onion in butter until tender. Add apple, bread squares, 
raisins which have been rinsed in hot water and the remaining 
seasonings. 

Press half of meat mixture into 10 x 5 x 3 inch loaf pan; pack 
stuffing on top, then rest of meat. Bake at 400 degrees | hour. 
Place platter on top of loaf, then turn loaf out upside down. 


Serves 8. 
HAM LOAF Judy Fanus 
3 Ibs. ham 3 eggs 
| 1/2 Ibs. fresh pork 4c. soft bread 6 slices) 
2c. milk 


Grind ham and pork together. Mix above ingredients. 
Bring the following ingredients to a boil and pour over meat: 


2 c. brown sugar | Tbsp. mustard 
lc. vinegar 3c. water 


Bake in 325-350 degree F. oven for | hour. This will yield 


two nice loaves. 


MAN-SIZE DINNER Ethel DeLong 
pork chops sauerkraut 

| onion, chopped 5 or 6 potatoes 

| apple (optional) salt and pepper 


Brown desired number of chops in heavy skillet; remove chops. 
Add a chopped onion andapple, too, if you like. Cook a couple of 
minutes. Stir in sauerkraut. Arrange chops on top of kraut and 
slice 5 or 6 potatoes over chops. Season; cover and simmer slowly 
for 45 to 50 minutes, or till tender. This may be baked in oven, if 
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desired. 


SAUSAGE STRATA Ena R. Williams 
6 slices bread | tsp. mustard (prepared) 

3 beaten eggs Ic. (/4 lb.) sharp cheese 

| Ib. pork sausage 2c. milk 


pepper, nutmeg, Worcestershire [/2 tsp. salt 


Trim crusts from bread and fit in bottom of 9x 13 inch pan. Brown 
and drain sausage; stir in mustard. Spoon sausage over bread; sprinkle 
with grated cheese. Combine remaining ingredients; pour over 
bread and sausage. Let set overnight. Bake at 350 degrees for 25 - 
30 minutes or until set and puffed. Serve immediately. 

Serves 6. Can be frozen. 


SPARERIBS "ALOHA" Mac Pellegrene 
3 Ibs. lean spareribs | Tbsp. Worcestershire sauce 

salt and pepper 1/3 c. cider or wine vinegar 

1/2 c. finely diced onion I (No. 2) can pineapple tidbits 
1/4 c. diced green pepper (and syrup) 

2 cans tomato sauce /4 c. brown sugar 


|/2 tsp. dry mustard 


Cut after every third rib, about halfway through the strip. 
Sprinkle with saltand pepper. Place in shallow roasting pan. 
Bake at 350 degrees for | 1/4 hours. Carefully drain off all excess 
fat. While ribs are roasting, mix remaining ingredients and let stand 
to blend flavor. Pour over ribs after | 1/4 hours baking. Bake 45 to 
50 minutes longer, basting frequently to coat ribs with sauce. 

Makes 4 servings. 


BAKED POSSUM WITH LOUISIANA YAMS Tom Guider 
| possum (2 1/2 Ibs.) onions 

salt herbs 

pepper butter 

serge bread crumbs 

emon 2 strips of salt pork 

bay leaves 4 yams 

bell pepper sugar 


Wash possum thoroughly with hot water. Soak in water overnight. 
Rinse and remove any clinging hairs. Parboil | hour with salt, pepper, 
peppercorns, cut up lemon and bay leaves. Remove fat. Rub salt 
and pepper inside and out. Stuff with herbs, butter and bread crumbs. 
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Nlawark Del 9628E 


Flavor with chopped onions and bell pepper. Dust with flour. Cover 
with salt pork strips. Lay possum on its back in roasting pan with 
tight fitting cover. Add water and bake at 350 degrees for 1/2 hour; 
baste. Add yams, split lengthwise and sugared, around sides of 
possum. Add water if necessary and continue baking until tender 
(about 30 minutes). 


CAMPFIRE STEW Heather Kennedy 
2 Ibs. hamburger 2 (10 3/4 oz.) cans condensed 
| onion, peeled and cut vegetable soup 
into squares salt and pepper to taste 
I Tbsp. fat 


Salt and pepper the hamburger; mix and separate the hamburger 
into little pieces or balls. Put fat into kettle or skillet and fry ham= 
burger and onion until brown. Pour off excess fat. Add vegetable 
soup and enough water to prevent sticking. Cover and cook slowly 
until meat is cooked thoroughly. Serve hot. 


WHALE OF A STEW Paul Ewing McCoy 
| large whale 3 rabbits (optional) 

| small eel salt and pepper to taste 

3 chopped onions cream gravy to cover 


Form a 10-member committee to cut up whale in bite-size pieces. 
This will take several meetings to complete. Add other ingredients 
and cover with gravy. This recipe is at its best when cooked slowly 
on low heat. This will take several weeks so you have plenty of 
time for other meetings to plan for the complete menu. Serves at 
least 1,976 people; if more are expected, add the 3 rabbits, but only 
do this if absolutely necessary, because most people don't enjoy 
hare in their stew. 


BAKED BLUEFISH Jessie Spear 


| bluefish fillet (about 2 - 3 3/4 c. catsup 
Ibs.), boned and skinned 3/4 c. mayonnaise 
| small onion, cut into rings 


Preheat oven to 350 degrees. Line a baking dish with foil. 
Place fish on it skinned side down. Arrange the onion rings over 
the fish. Mix together the catsup and mayonnaise and spoon the 
mixture over the fish. Smooth it over. Bake 12 minutes. 

Serves 4. 
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DEVILED CLAMS Georgia E. Grogan 


24 medium or |2 large clams I/2 onion, minced 

3 Tbsp. butter salt and pepper 

I Tbsp. flour _ 2 Tbsp. Worcestershire sauce 

2c. milk sprinkle of sweet marjoram 

2 c. coarse soft bread cubes parsley 

l egg, lightly beaten 2 a bread cubes mixed in 6 Tbsp. 
oleo 


Drain clams from juice and grind. Simmer onion in melted butter 
till golden brown. Stir in flour and clams, rsley, milk, bread 
crumbs and beaten egg. Season to taste with salt and pepper. Add 
Worcestershire sauce and sweet marjoram, stirring until thickened. 
Fill lightly greased shells and top with buttered crumbs. Bake till 
brown in 350 - 400 degree oven. 


CRAB Shirley Kirk 


| tsp. dry mustard lc. milk 

I tsp. salt | Ib. crab meat 
| 1/4 tsp. pepper . 4 Tbsp. butter 
2 hard-boiled eggs, minced 3 Tbsp. flour 


2 tsp. lemon juice | Tbsp. minced parsley 
1/2 c. bread or cracker crumbs . 


Melt the butter in a saucepan. Add flour and stir until smooth. 
Add parsley, mustard, lemon juice, salt, pepper and milk and stir 
until smooth. Add crab meat and eggs and stir until well mixed. 
Remove from heat and when cool enough to handle, place in crab 
dishes. Sprinkle with crumbs. Bake at 400 degrees for 15 minutes or 
until brown. 


EXTRA SPECIAL CRAB CAKES Delena L. Ginther 
| Ib. backfin crab meat |/4 tsp. pepper 

vy tsp. salt | Tbsp. mayonnaise 

: 4 tsp. dry mustard I tsp. chopped parsley 


|/2 tsp. Worcestershire sauce _ oil or butter to fry 
| egg, beaten 


Mix well. Shape into size cakes desired, pressing well together. 
If made ahead a few hours, place on plate; cover with Saran Wrap 
and refrigerate. Have fry pan hot and use |/2 tablespoon oleo. 
Using a turer, place each cake in pan and brown on one side and 
turn, about IO minutes. 
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CRAB IMPERIAL 


| Ib. crab meat (preferably 
backfin) 

| Tbsp. margarine or butter 

| Tbsp. flour 

I/2 c. milk 

| tsp. minced onion 

1 1/2 tsp. Worcestershire sauce 

|/2 c. mayonnaise 


Judy Fanus 


2 slices white sandwich bread, 
cubed (crusts removed) 

I Tbsp. lemon juice (I/2 lemon) 

[/2 tsp. salt 

few dashes pepper 

2 Tbsp. margarine or butter 


paprika 


Remove all cartilage from crab meat. In medium size pan, melt 


| tablespoon margarine or butter; mix in flour. Slowly add milk, stirring 


constantly to keep mixture smooth and free from lumps. Cook, stirring, 
over medium heat until the mixture comes to a boil and thickens. 
Mix in onion, Worcestershire sauce and bread cubes. Cool. Fold 
in mayonnaise, lemon juice, salt and pepper. In another pan, 

heat 2 tablespoons margarine or butter until lightly browned. Add 
crab meat and toss lightly. Combine with sauce mixture. Put mix- 
ture into individual shells or ramekins (or greased | quart casserole). 
Sprinkle with paprika over top. Bake at 350 degrees F. until hot 
and bubbly and lightly browned on top, 10 to 15 minutes. 


Serves 4. 
DEVILED CRABMEAT 


| Ib. backfin lump crab meat 
| Tbsp. minced parsley 

2 Tbsp. melted butter 

1/8 tsp. pepper 

| Tbsp. minced green pepper 


Mary L. Keppler 


| tsp. Worcestershire sauce 
2 slices bread, crumbled 

I tsp. salt 

I/2 tsp. mustard 

| egg, beaten 


Mix thoroughly. Put into shells. Cover with crumbs. Dot with 
butter. Bake at 400 degrees for 30 - 35 minutes or make into 


cakes and saute. 


QUICK FISH-POTATO SUPPER 


| (I2 oz.) pkg. frozen hash 
brown potatoes 

4 eggs, beaten 

2c. milk 


| Tbsp. instant minced onion 


Maida C. Freeland 


I tsp. dried dill weed 

| 1/4 tsp. seasoned salt 

\/8 tsp. pepper 

Ic. shredded sharp cheese 

I (l4 oz.) pkg. frozen fish sticks 


Break up potatoes; set aside. In bowl, mix eggs, milk, onion, 
salt, dill weed, and pepper. Stir in potatoes and cheese. Turn into 
9x 13 inch baking dish. Arrange fish sticks on top. Bake at 350 
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degrees for 55 minutes. Let stand 10 minutes before serving. 
Serves 6. 


SALMON LOAF WITH SHRIMP SAUCE Ruthanna Lumb, 
Judy H. Schueler 


2 (I lb.) cans salmon milk 

1/4 c. finely minced onion 4 eggs, well beaten 

1/4 c. chopped fresh parsley 1/4 c. melted butter or regular 

1/4 c. lemon juice margarine 

\/2 tsp. salt | (10 1/2 oz.) can condensed cream 
|/2 tsp. thyme leaves of shrimp soup (optional) 

2 c. coarse cracker crumbs /4c. milk (optional) 


Drain salmon, reserving liquid. Flake salmon in bowl. Add 
onion, parsley, lemon juice, salt, pepper, thyme and cracker crumbs. 
Mix lightly. 

Add enough milk to reserved liquid to make | cup. Add liquid, 
eggs and butter to salmon; mix lightly. Spoon mixture into greased 8 
\/4 x 4 1/2 x 3 inch glass loaf baking dish. 

Bake in 350 degree oven | hour or until loaf is set in center. 
Remove from baking dish onto serving platter. Combine soup and 
1/4 ra milk in saucepan; heat well. Serve with loaf. 


Makes 8 servings. 
BARBECUED CHICKEN Collie Barwick 
I tsp. salt | medium onion, chopped 
|/2 tsp. pepper lc. water 
| Tbsp. paprika I/2 c. vinegar 
| Tbsp. sugar | Tbsp. Worcestershire sauce 
1/2 clove garlic or |/2 tsp. |/4 c. margarine 
garlic powder 2 - 3 lbs. chicken parts 
lc. catsup 


Blend first eleven ingredients in saucepan. Bring to boiling point. 
Add margarine. 


Pour over chicken which has been placed in baking pan. 
Bake at 350 degrees | hour. 
OVEN BARBECUED CHICKEN Elizabeth Lynch 


| frying chicken (2 1/2 to 3 Ibs.) | tsp. dry mustard 


4c. water 1/2 tsp. pepper 
3 Tbsp. corn oil | 1/2 tsp. salt 
3 Tbsp. Worcestershire sauce I/4 c. vinegar 


1/2 c. catsup or chili sauce 
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Cut chicken into serving pieces and remove skin. Preheat oven 
to 350 degrees. Combine all ingredients except chicken in sauce- 
pan. Place over heat and simmer 5 to 10 minutes. Place chicken 
in large baking dish. Pour half of the barbecue sauce over chicken 
and bake, uncovered, for about 45 - 60 minutes. Baste with remain- 
ing sauce every 15 minutes during cooking. Sauce is also good over 
spareribs. 


CALIFORNIA CHICKEN Ruth Nicholls 
I pkg. dry onion soup mix I can cream of mushroom soup 
| c. raw white rice 2 I/2 c. water 


I chicken, cut in pieces 


Butter baking dish, 9x 13 inches. Sprinkle about half of the 
onion soup on bottom of pan. Sprinkle rice evenly in pan and, then 
add rest of soup mix. Rinse and pat dry the chicken pieces, then 
lay on rice. Dilute the mushroom soup with the water, then pour 
over the chicken. Bake uncovered for | hour and 30 minutes at 325 
degrees. 


CHICKEN CORDON BLEU Betty Ward 
Hospitality Committee 
I2 chicken breasts (boned 2 envelopes Shake n' Bake for 
and skinned) chicken 
3/4 Ib. Swiss cheese slices \/2 lb. thinly sliced boiled ham 
Ic. Italian flavored bread | can cream of mushroom soup 
crumbs 


Preheat oven to 325 degrees. Grease 10 x 10 inch or 10 x 12 inch 
casserole. Coat 6 breasts with Shake n' Bake. Put in casserole. 
Layer half of cheese and half of ham on top. Coat rest of chicken 
and layer it with ham and cheese. Pour cream of mushroom soup 
(undiluted) over top. Sprinkle with bread crumbs. Bake | hour. 

Serves 6 to I2. 


CHICKEN BREASTS PARMESAN Bee Berry 
Bone 4 - 6 chicken breasts. 
Dip in: 

Il egg I Tbsp. milk 

salt and pepper 2 Tbsp. finely chopped onion 
Roll in: 

2/3 c. fine bread crumbs 3 - 5 Tbsp. Parmesan cheese 
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Brown slowly in hot oil in heavy skillet. 

Pour mixture: I can tomato sauce, |/2 can water AROUND meat. 
Lay Mozzarella cheese ON meat. Bake 15 - 20 minutes in 325 
degree oven until cheese melts and chicken is tender. Garnish with 


parsley. 
Serves 4. 
CHICKEN CURRY Craig Lamison 
lc. cooked chicken, cubed | tsp. salt 
1/3 c. vegetable oil Ic. tomato sauce 
| medium onion, chopped 2 medium apples, cubed 
| stalk celery, chopped 1/2 c. raisins 
2 Tbsp. cornstarch 1/4 c. coconut 
2 c. chicken broth Ic. nuts, coarsely chopped 


| 1/2 tsp. curry powder 


Saute onion and celery in oil. Add cornstarch and chicken broth 
and stir until thickened. Add tomato sauce, curry, salt and chicken. 
Simmer 10 minutes. Add raisins, nuts, coconut and apples. Simmer 
10 minutes. Serve on a bed of cooked rice. Apples need not be | 


peeled. 
Serves 4-6. 
CHICKEN ELEGANTE | Ginny Baldwin, 
Ena R. Williams 
4 large chicken breasts - | pt. sour cream 
halved, boned and | can mushroom soup (undiluted) 
skinned 8 strips bacon 
| pkg. dried beef garlic powder (optional) 


Line a rectangular baking dish with dried beef. Sprinkle 
chicken breasts with garlic powder. Wrap a slice of bacon around 
each breast. Place on top of dried beef. Mix soup and sour cream 
and pour over chicken breasts. Bake in 350 degree oven about | 
hour or until tender. (Sauteed mushrooms may be added if more mush- 
rooms are desired.) 
Makes 8 servings. 


CHICKEN MILANO Gladys Beckett 
4 chicken breasts 3/4 c. herb-seasoned croutons 
garlic salt 3/4 c. grated fresh Parmesan cheese 
Worcestershire sauce 1/4 c. chopped parsley 

butter I/4 tsp. paprika 


Mix croutons, cheese, parsley and paprika in blender to make 
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crumbs. Sprinkle chicken breast lightly with garlic salt and Worces- 


tershire sauce. 
45 minutes at 325 degrees. 


CHICKEN TETRAZZINI 


|/2 Ib. thin spaghetti, broken 
in 2 inch pieces, cooked 
and drained 

| small onion, chopped 

3/4 of a stick of Kraft 
Cracker Barrel cheddar 
cheese, grated 


Brush with melted butter and roll in crumbs. 


Bake 


Evelyn Parks 


| can cream of chicken or 
cream of mushroom soup 

| can chicken broth 

2 or more c. cooked chicken 
or turkey, cut in bite-size 
pieces 


Mix together all ingredients. Put ina 6x 9 inch pan. Bake at 


350 degrees for 30 to 45 minutes. 


Serves 4 to 6. 


QUICK CHICKEN TETRAZZINI 


1/2 of 8 oz. pkg. thin 
spaghetti 

1 ¢. condensed cream of 
mushroom soup 


Mary Baker 
/4 c. milk 


3 Tbsp. Parmesan cheese 
| (6 oz.) can boned chicken 


Cook spaghetti according to directions on package. While 
spaghetti is cooking, blend soup, milk and cheese in small sauce- 
pan. Heat to boiling; keep hot; cut chicken into bite-size pieces. 
Drain cooked spaghetti. Place half in | quart greased baking dish. 
Cover with half the chicken and half the sauce. Repeat layers. 
Bake in 400 degree F. oven for 20 minutes or until bubbly around 


edge. 
DEVILED CHICKEN 


2 chickens (backs, legs, 
wings) 

\/4 c. melted fat 

| tsp. mustard 

1/2 tsp. salt 


Pat Cundiff 


|/2 tsp. paprika 

| tsp. vinegar 

few grains cayenne 
bread crumbs 


Place chicken in baking dish. Pour in melted fat. Mix season- 
ings and vinegar and spread over chicken. Cover with crumbs and 
bake, covered, at 350 degrees F. until tender. (Chicken parts 
may be simmered in water until practically tender, then cooked in 


same way -) 
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EASY CHICKEN DIVAN Meurial McLain 


| pkg. frozen broccoli (or | tsp. lemon juice 
fresh) |/2 to 3/4 c. grated cheddar 
3 to 4 chicken breast halves cheese 
| can cream of chicken soup 3/4 c. cracker crumbs 
|/2 c. mayonnaise aprika 
|/2 to | tsp. curry powder pier 


Cook broccoli until tender; drain and arrange in a greased 
shallow baking dish, alternating position. Cook chicken until well 
done, 30 to 45 minutes. Cool and remove skin and bones. Cut into 
serving-size pieces. Put on top of broccoli down the middle. Com- 
bine soup, mayonnaise, juice and curry powder and pour over the 
chicken. Sprinkle with cheese, then cracker crumbs. Dot with 
butter. Sprinkle with paprika. Bake at 350 degrees until bubbly, 
about 20 minutes. Serves 4. 

Substitutes: Leftover turkey or chicken, cream of mushroom soup, 
sour cream for mayonnaise, chopped broccoli. 


SWEET 'N SMOKEY CHICKEN Ardelle Rich 
| whole chicken, cut in pieces, 1/2 c. catsup 
or breasts, legs, etc. 2 Tbsp. prepared mustard 
| large onion, sliced I/4 c. vinegar 
hickory smoked salt 1/2 c. maple syrup 


1/4 tsp. pepper 


Place onion slices in bottom of 9x I3 inch pan. Place chicken 
on top in single layer skin side up. Sprinkle with hickory smoked 
salt and pepper. Combine remaining ingredients and pour over 
chicken. Bake uncovered at 350 degrees for approximately | hour 
or until done. 


SWEET AND SOUR CHICKEN Barbara Bergman 
12 oz. jar apricot preserves | envelope onion soup mix 
8 oz. bottle dark red Russian 8 - 10 chicken pieces 

dressing 


Mix first three ingredients; pour over chicken in shallow baking 
dish and bake covered 45 minutes or | hour at 350 degrees. Serve 
sauce over rice or noodles. 


_ IMPOSSIBLE TURKEY (CHICKEN) PIE Amelia Nichols 


2 c. cut meat (cooked) | jar (4 1/2 oz.) sliced mushrooms 
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|/2 c. sliced green onions | c. shredded natural Swiss cheese 
|/2 tsp. salt (4 oz.) 
3 eggs | 1/2 c. milk 

/4 c. Bisquick baking mix 


Drain mushrooms; heat oven to 400 degrees; lightly grease 10 
inch pie plate. Sprinkle turkey, mushrooms, onions, salt and 
cheese in pie plate. Beat remaining ingredients until smooth, |5 
seconds in blender on high speed or | minute by hand beater. Pour 
into pie plate; bake until golden brown and inserted knife inserted 
halfway between center and edge comes out clean, 30 to 35 min- 
utes. Let stand 5 minutes before cutting. Garnish with parsley if 
desired. Refrigerate any remaining pie. 

Serves 6 - 8. 


WEST INDIES CHICKEN CURRY Grace Owen 
3 Ibs. frying chicken, cut up | c. orange juice 

2 Tbsp. cooking oil | Tbsp. cornstarch 

| tsp. salt | Tbsp. sugar 

| tsp. curry powder | c. uncooked rice 

|/2 tsp. ginger 1/2 c. chopped cashews 

| clove garlic, minced 2 tsp. grated orange rind 

|/2 c. seedless raisins chutney (optional) 


Brown chicken pieces in oil in 10 inch skillet. Drain off fat. 
Sprinkle chicken with salt, curry powder, ginger, garlic and 
raisins. Combine orange juice, cornstarch and sugar; mix until 
free of lumps. Pour over chicken. Cover and cook over low heat, 
turning several times, until chicken is tender, about 45 minutes. 
Meanwhile, cook rice according to package directions. 
Remove chicken to serving platter. Simmer sauce to thicken, 
if desired. Spoon over chicken. Stir cashews and orange rind into 
cooked rice and serve with chicken. Serve with chutney, if desired. 
Serves 6. 


KKK 


Proverbs 15:15 
A cheerful heart has a continual feast. 


RK 


John 6:35 

Jesus said to them, "I am the bread of life; he who 
comes to Me shal! not hunger, and he who believes in Me 
shall never thirst." 5] 


‘Write your extra ‘recipes here: 
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To preserve leftover egg yolks for future use, place them into a small bowl and add 
two tablespoons of salad oil. Then put into refrigerator. The egg yolks will remain 
soft and fresh, and egg yolks kept in this way can be used in many ways. 


You may determine the age of an egg by placing it in the bottom of a bowl of cold 
water. If it lays'’on its side, it is strictly fresh. If it stands at an angle it is at least three 
days old and ten days old if it stands on end. 


To keep egg yolks from crumbling when slicing hard-cooked eggs, wet the knife 
before each cut. 


Bread crumbs added to scrambled eggs will improve the flavor and make larger 
helpings possible. 

A tablespoon of vinegar added to the water when poaching eggs will help set the 
whites so they will not spread. 


When cooking eggs it helps prevent cracking if you wet the shells in cold water 
before placing them in boiling water. 


Add a little vinegar to the water when an egg cracks during boiling. It will help seal 
the egg. 


Meringue will not shrink if you spread it on the pie so that it touches the crust on 
each side and bake it in a moderate oven. 


When you cook eggs in the shell, put a big teaspoon of salt in the water. Then the 
shell won't crack. 


Set eggs in pan of warm water before using as this releases all white from shells. 


Egg whites for meringue should be set out to room temperature before beating, 
then they can be beaten to greater volume. 


If you want to make a pecan pie and haven't any nuts, substitute crushed cornflakes. 
They will rise to the top the same as nuts and give a delicious flavor and crunchy 
surface. 


To prevent crust from becoming soggy with cream pie, sprinkle crust with powdered 
sugar. 


Cut drinking straws into short lengths and insert through slits in pie crusts to pre- 
vent juice from running over in the oven and permit steam to escape. 


Put a layer of marshmallows in the bottom of a pumpkin pie, then add the filling. 
You will have a nice topping as the marshmallow will come to the top. 


If the juice from your apple pie runs over in the oven, shake some salt on it, which 
causes the juice to burn to a crisp so it can be removed. 


Use cooking or salad oil in waffles and hot cakes in the place of shortening. No extra 
pan or bowl to melt the shortening and no waiting. 
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MAIN DISHES-- 
CHEESE, EGG, SPAGHETTI, CASSEROLE 


BALI BEEF CASSEROLE Roberta Stafford 
3 Ibs. chuck, ground once | clove garlic, minced (or garlic 

| Tbsp. salt salt to taste) 

2 tsp. curry powder 4c. canned tomatoes 

3c. hot cooked rice 4 tsp. Worcestershire sauce 

| c. minced onions parsley for garnish 


Preheat oven to 350 degrees. In large skillet, saute meat until 
all pink color disappears; pour off drippings, turn meat into bowl. 
Into meat, stir salt, curry, rice, onions, garlic, tomatoes and Wor- 
cestershire sauce. Turn into a 3 quart casserole. Cover. Bake 30 
minutes. Place tufts of parsley around edge of casserole before 


serving. 
Serves 12. 
BEAN AND HAMBURGER CASSEROLE Barbara Bergman 
1/2 lb. bacon, cut in I inch | tsp. prepared mustard 
pieces 2 tsp. vinegar 
| Ib. hamburger 1/2 tsp. salt 
1/2 c. chopped onion | (I Ib.) can pork and beans 
I/2 c. ketchup I (I Ib.) can lima beans, drained 
|/2 c. brown sugar | (I Ib.) can kidney beans, 
undrained 


Cook bacon; drain. Brown hamburger and onion; drain. Mix 
rest of ingredients in large pot and bake uncovered at 325 degrees 
for | 1/2 hours. 


GROUND BEEF CASSEROLE Dorothy L. Munroe 

| - 11/2 lbs. ground beef 1/2 pt. sour cream 

8 oz. medium sized noodles, 1 (| Ib.) pkg. cottage cheese 
cooked 1 (15 = ean tomato sauce 

| medium green pepper buttered corn flake crumbs 

2 medium onions for topping 


salt and pepper 


Chop green pepper and onions and mix with sour cream and 
cottage cheese. Brown ground beef and add salt and pepper to 
taste. Place noodles in casserole. Add cottage cheese mixture, 
ground beef and tomato sauce. Top with buttered corn flake crumbs. 
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Bake at 375 to 400 degrees until thoroughly hot and bubbly. 


JONAZETTI CASSEROLE Mrs. Frank E. (Minnie) Rush, Sr. 
| Ib. ground beef 1/4 Ib. cooked macaroni 

| can tomato soup Velveeta or American cheese slices 
1/2 can whole corn salt and pepper to taste 


(Sometimes onions and/or green peppers can be added while 
sauteing meat.) 

Saute beef until brown; add tomato soup and corn to meat. Mix 
well and heat the mixture thoroughly. Meanwhile, cook macaroni 
and add to meat mixture. Pour into an 8x 8 x | I/2 inch pan or 
casserole dish and cover with cheese slices. Place in moderately 
heated oven until cheese begins to melt. 


MOCK CHOP SUEY Barbara Bergman 
|/2 ¢. uncooked rice | can water 

| medium onion | can chop suey vegetables 

| Ib. ground beef I tsp. salt 

| can mushroom soup | Tbsp. soy sauce 


Brown meat. Mix ingredients in casserole dish. Bake uncovered 
at 375 degrees for | hour. Stir occasionally. 


SHEPHERD'S PIE Margaret Sarner 
| carrot, diced salt and pepper 

| onion, diced 2 Tbsp. flour 

cooking oil seasoned mashed potatoes 

| 1/2 lbs. ground beef butter 


Boil diced carrot until tender. At the same time, saute onion 
in hot oil in an oven-proof frying pan until soft. (An iron skillet 
is ideal for this.) Add ground beef, salt and pepper and cook until 
the meat is browned. Add the cooked carrot and stir in the flour to 
make a gravy. Cover with mashed potatoes. Dot with butter. Place 
under broiler until the ridges of the potatoes are browned. 

Serves 4. 


SIX LAYER DINNER Dorothy McLain, 
Brownie Smith 

Ic. sliced potatoes | c. chopped carrots 

|/2 c. rice (brown or white) 11/2 Ibs. ground beef 

1/2 c. sliced onions |/2 c. wheat germ (optional) 


|/2 c. chopped green peppers 3 or 4 pieces of celery (optional) 
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| qt. tomato juice - or No. 2 can of tomatoes 


Place potatoes on bottom of well buttered casserole. Sprinkle 
rice over potatoes. Adding salt and pepper between layers, add 
layers of other vegetables. Add wheat germ, if desired. Pour 
tomatoes (or juice) over top; cover tightly and bake 2 |/2 hours at 
325 degrees, or 2 hours at 350 degrees. 

Note: Bay leaf, basil, thyme, oregano can be added to taste. 


ZUCCHINI-TOMATO-HAMBURG CASSEROLE Fran Lemke 


1. Wash zucchini, cut off ends, slice thin, lay flat in 
casserole. 

2. Slice tomatoes thin; add layer to zucchini; season with salt. 

3. Add chopped celery, onion, green pepper -- use own 
judgment. 

4, Add layer of browned hamburg -- sprinkle with grated cheese 
or Parmesan cheese. 

5. Repeat layers, ending with zucchini on top. 

6. Top with baatiewrer! bread crumbs and cheese. Bake at 350 
degrees about I/2 hour. 

This is one of Chuck's and my very favorite casseroles -- and it's 
easy. 


CHICKEN-BROCCOLI SUPREME Delena L. Ginther 
3 pkgs. broccoli | can mushroom soup 
6 chicken breasts |/2 c. grated cheese 
| can cream of chicken soup 1/2 c. bread crumbs 


Cook chicken breasts; skin and bone. Cook broccoli until just 
tender. Mix together the chicken and mushroom soup. Grease well 
a 9 x 13 inch baking dish. Place a layer of broccoli in bottom of 
dish and place the chicken pieces over broccoli. Pour soup mixture 
over all and top with grated cheese and bread crumbs. Bake at 
350 degrees 20 - 30 minutes. 


Serves 10 - 12. 
CHICKEN NOODLE BAKE Ethel Zabenko 
| can cream of celery soup 2 ¢. cooked noodles (4 oz. uncooked) 
1/2 c. milk lc. cooked peas 
| can boned chicken (5 oz.) 2 Tbsp. diced pimento (optional) 


Mix above in buttered | |/2 quart casserole and top with I/2 cup 
buttered bread crumbs. Bake at 375 degrees F. 25 minutes. 
Makes 4 servings. 
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CHICKEN AND RICE CASSEROLE Arlene Noble 


2 large or 4 small chicken | medium onion, diced 
breasts 1/2 stick margarine 
3c. boiling water |/2 stick butter 
3 chicken bouillon cubes | 1/2 c. rice (regular, not instant) 


Pour boiling water into 3 quart casserole dish; dissolve the bouillon 
cubes. Then brown onion in margarine and butter in small frying 
pan; add to casserole dish. Spread rice evenly on bottom of dish. 
Lay chicken on top of all ingredients. Cover with lid. Bake at 350 
degrees for | hour. , 

Serves 4. 

Note: Onions do not have to be browned if you are in a hurry. 


CHICKETTI Alice Logan 
4 to 8 oz. canned sliced Ic. butter or oleo 

mushrooms 4c. sour cream 
4 cans cream of chicken soup | can water chestnuts, or sliced or 
14 oz. thin spaghetti - broken, slivered almonds 

cooked and drained - buttered bread crumbs 
Parmesan cheese 8 chicken breasts - cooked, skinned 

and cubed 


Preheat oven to 300 degrees. Saute mushrooms in butter; mix with 
soup, chicken and sour cream, water chestnuts and spaghetti. Place 
in 13 x 9 inch casserole. Sprinkle with cheese and bread crumbs. 
Bake 40 minutes. Freezes well. 


CHINESE CHICKEN Cynthia Russell 
| c. diced chicken breast 1/4 c. canned mushroom slices — 

| clove crushed garlic | 1/2 c. diced zucchini 

2 Tbsp. light soy sauce I Tbsp. cornstarch in |/4 c. water 
oil roasted slivered almonds 


1/2 c. bamboo shoots, sliced 
in match sticks 


Stir-fry chicken over high heat with garlic in oil. Add soy sauce 
and stir few minutes more. Add zucchini, mushrooms and bamboo 
shoots; cover and cook a few minutes. Add cornstarch paste and stir 
| more minute. Garnish with roasted slivered almonds. 


Serves 4. 
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DEVILED CHICKEN CASSEROLE Shirley Kirk 


2 c. cut up cooked chicken I/2 c. chicken broth 

I Tbsp. butter 2 Tbsp. bread crumbs 

| Tbsp. chicken fat 2 Tbsp. parsley 

| Tbsp. chopped onion 2 hard-boiled eggs, grated 
I can cream of chicken soup salt and pepper 


Melt butter and add crumbs and broth. Stir until hot. Add the 
remaining ingredients except eggs. (If too thick, add more broth.) 
Add eggs last. Sprinkle with additional crumbs which are browned. 
Bake in casserole dish 30 minutes in 350 degree oven. 


EASY CHICKEN CASSEROLE Mrs. Waldo R. Lovett 

| pkg. sliced smoked beef 6 strips bacon 

3 boned chicken breasts I can cream of mushroom or cream 
(split in half) of chicken soup 


| (8 oz.) carton sour cream 


Line bottom of casserole dish with smoked beef. Use just 
enough beef to cover bottom of casserole. Wrap each chicken 
breast with bacon and place on top of smoked beef. Combine soup 
and sour cream. Spread over chicken. Bake covered in 275 degree 
oven for 3 hours. 

Optional: Add fresh or canned mushrooms to mixture before pouring 
over chicken. 


PARTY CHICKEN CASSEROLE Delena L. Ginther 
3 1/2 c. diced chicken |/2 c. frozen peas 

| can diced water chestnuts 3/4 tsp. curry powder 

I can celery soup lc. plus 4 Tbsp. Hellmann's 

| can cream of mushroom soup mayonnaise 


3 chopped eggs 


Cook peas and drain. Mix all ingredients and pour into 9 x I3 
inch casserole. Just before baking, mix | cup bread crumbs and 1/2 
cup slivered almonds and sprinkle over chicken. Bake at 350 
degrees for 30 minutes. 

Serves 10 - 12. 


TURKEY STRATA Bette Todd, 
Hospitality Committee 

6 slices bread 1/4 c. chopped green pepper 

2 c. diced turkey |/2 c. finely chopped celery 

|/2 c. chopped onion |/2 c. mayonnaise 
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3/4 tsp. salt | 1/2 c. milk 


dash black pepper | can cream of mushroom soup 
2 slightly beaten eggs |/2 c. shredded sharp cheese 


Butter |/3 of bread slices (2) and cut into I/2 inch cubes. Cut 
the rest of bread (unbuttered) into | inch cubes. Place half of | 
inch cubes in bottom of greased 8 x 8 inch baking dish. Combine 
poultry, vegetables, mayonnaise and seasonings. Spoon over bread 
cubes. Sprinkle remaining | inch bread cubes over poultry mixture. 
Combine eggs and milk and pour over top of casserole. Cover and 
chill overnight or 24 hours. Uncover; spoon soup over top. Bake at 
325 degrees for | hour. After 30 minutes, sprinkle |/2 inch cubes on 
top of casserole and continue baking. When done, sprinkle grated 
cheese on top; return to turned off oven for 5 minutes. Remove and 
let set another 5 minutes before cutting. 

Chicken may be substituted for turkey. 


BRUNCH EGG CASSEROLE Dorothy Kutz 
2 c. plain croutons |/2 tsp. prepared mustard 

A oz. shredded cheddar cheese _ 1/8 tsp. onion powder 

4 eggs, beaten dash of pepper 

2c. milk 4 slices bacon (crisp) 

\/2 tsp. salt 


Place croutons and shredded cheese in bottom of greased 10 x 6 x 
| 3/4 inch baking dish. Combine beaten eggs, milk and seasonings 
and pour over croutons. Cook bacon until crisp; crumble bacon over 
top. Bake at 325 degrees for 55 - 60 minutes. 


Serves 6. 
LUCKY'S FLUFFY SPECIAL 
SCRAMBLED EGGS Frances LaMont 
6 eggs dried beef (add according to taste) 
3 Tbsp. light cream salt and pepper (not much salt) 


6 oz. cubed cheddar cheese, butter or margarine 
small cubes 


Mix eggs with cream in small mixing bowl and adda SMALL (to 
taste) amount of salt and pepper. Set bowl aside. Cut cheese into 
1/2 inch cubes and combine with shredded dried beef in another bowl. 
Place butter in a medium-sized skillet. Heat over medium-low flame 
until butter has melted. Add egg and cream mixture to melted butter 
in skillet. Stir periodically while mixture is cooking. Just before 
egg mixture has completed cooking and is "lumpy," stir in the cubed 
cheddar cheese and shredded dried beef. Complete cooking mixture 
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until eggs are fluffy and cheese is slightly melted. 

Serves 6 generously. 

"Lucky's" Special is good alone, served with coffee or tea or it 
tastes especially good when served with sliced fresh tomatoes and 
buttered pumpernickel toast. 


FULL OF FRANKS Nancy Kirk 
4 medium potatoes, scrubbed 2 Tbsp. minced green pepper 

and cubed I can cream of celery soup 
7 - 8 hot dogs, sliced in | inch (undiluted) 

pieces 2 large slices of cheese 


Mix all but cheese in | 1/2 quart baking dish. Bake at 350 
degrees for | 1/2 hours, covered. Remove lid. Put cheese on top 
and let melt. : 


Serves 4. 
UNBELIEVABLE LASAGNE Gladys Beckett 
4 to 5c. spaghetti sauce 8 oz. Mozzarella cheese, thinly 
8 oz. lasagne, UNCOOKED sliced 
| lb. Ricotta cheese | c. grated Parmesan cheese 


In 13 x 9x 2 inch baking pan, spread about | cup sauce; arrange 
a layer of uncooked lasagne; top with some sauce, Ricotta, 
Mozzarella, Parmesan and sauce. Repeat, gently pressing lasagne 
pieces into cheese mixture below. End with final layer of lasagne, 
pour remaining sauce over, making sure all lasagne noodles are 
covered with sauce; top with remaining Mozzarella and Parmesan. 
Do not be concerned with empty space at end of the pan. During 
cooking, the lasagne will expand and take up most of the area. 
Bake at 350 degrees for 45 to 55 minutes until lightly brown and 
bubbling. Allow to stand I5 minutes; cut in squares to serve 6 to 8 
servings. 


BAKED MACARONI AND CHEESE 
Margaret Lamontte Warrington 


3c. macaroni | 1/2 c. of milk 
6c. boiling water 1 1/2 lbs. cheese - sharp cheddar 
| tsp. salt bread crumbs or cereal 


2 Tbsp. butter 


Grease oblong 8 x |2 inch pan with butter. Cook macaroni in 


salt water and drain. 
(Cont .) 
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Layer of macaroni 

Layer of sharp cheddar cheese 
Layer of macaroni 
Layer of cheese 


Pour | 1/2 cups of milk in 3 opened sections/wells, top layer, 
of macaroni-cheese. Place 3 pats of butter on top. Sprinkle bread 
crumbs or crumpled cereal on top. Bake 30 minutes at 375 degrees. 


OLD-FASHIONED MACARONI AND CHEESE Sara Calhoun 


| pkg. elbow macaroni salt and pepper 
| lb. sharp cheddar cheese milk 
1/4 |b. margarine 


Heat oven to 325 degrees. Cook macaroni as directed on pack- 
age; drain. Grease casserole dish. Make a layer of macaroni. 
Top with thin slices of sharp cheese; dot with margarine. Sprinkle 
with salt and pepper. Make another layer of macaroni. Sprinkle 
with salt and pepper; top with layer of sharp cheese slices; dot with 
margarine. Pour milk in casserole until you can just see it through the 
last layer. Bake about | hour or until milk has been absorbed. If 
it becomes too dry, add a bit more milk and bake until set. 

Serves 8. This can be scaled down to amount needed. 


PEPPERONI CASSEROLE Althea McCoy 
| (8 oz.) box shell macaroni, I (I Ib.) can stewed tomatoes 
cooked as directed 1/2 tsp. oregano 
| can cheddar cheese soup | 1/2 c. chopped pepperoni 
(10 3/4 oz.) 


Mix all ingredients. Bake at 325 degrees for 30 minutes. 
Serves 6. 


RICH'S EASY PIZZA Rich Baldwin 
No rising--- 

I pkg. dry on 8 oz. tomato sauce 

l/2 tsp. salt oz. Mozzarella cheese 

|/2 tsp. sugar garlic powder 

lc. lukewarm water salt and pepper 

2 Tbsp. vegetable oil oregano 

2 1/2 c. flour Optional: Pepperoni slices and 

mushrooms 
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In a medium-sized bowl, mix yeast, salt and sugar with the luke- 
warm water, stirring until yeast is dissolved. Stir in vegetable oil. 
Add flour and mix to form dough. Knead on floured surface about 3 
minutes until pliable. Put dough in greased pizza pan and spread 
out, making edge. Pour tomato sauce over it. Sprinkle with garlic 
powder, salt, pepper and oregano. Cover with grated (strip-like) 
cheese. Sprinkle salt and oregano over cheese. If desired, top 
with thin pepperoni slices or canned, broiled, sliced mushrooms, 
drained. Bake approximately 18 - 20 minutes in preheated 400 
degree oven. Cut and eat while hot. Makes | large (I5 inch) pizza. 
(More tomato sauce maybe used if desired.) 


QUICHE Nancy Meade 
1/4 lb. butter or margarine, Ic. flour 
room temperature dash salt 


3 oz. cream cheese, softened 


Using pastry blender, blend ingredients together and form into 
ball. Press into greased or non-stick 9 inch pie plate, fluting the 
top edge to make the crust. 


Filling: 
5 oz. cream cheese, lof4.s « 
softened | can crab meat, drained 
I/2 lb. finely diced Swiss 8 slices bacon, crisp crumbled 
cheese Ic. slightly cooked spinach, 
3 eggs well drained, chopped, with 
1 1/2 c. milk or cream onion 
\/2 tsp. salt 1/4 lb. cooked ham, shredded 


sprinkle pepper 


Mix well 3 eggs, milk, cream cheese, salt and pepper. Pour 
into pre-made pie crust shell. Sprinkle alternating layers of Swiss 
cheese and | of 4 ingredients, using all, evenly into egg mixture. 
Bake in preheated 375 degree oven approximately 45 minutes. Top 
of quiche should be brown. Remove from oven and let stand 5 min- 
utes before serving. Serve hot. 


HAMBURGER QUICHE Mrs. Melvin G. Masonheimer (Paula) 
1/2 lb. ground beef lc. milk 

Ic. thinly sliced onions 2 eggs 

| Tbsp. flour I tsp. Worcestershire sauce 

| tsp. salt 2 c. shredded cheese 

\/4 tsp. pepper | (9 inch) pie shell 


61 (Cont.) 


Saute beef and onions in butter until onions are soft; blend in 
flour, salt and pepper. Blend milk, eggs and Worcestershire sauce. 
Add | cup cheese. Combine with beef mixture. Pour into pie shell. 
Bake at 425 degrees 15 minutes. Sprinkle with remaining cheese. 
Bake 5 minutes longer. Cool 10 minutes. Slice and serve. (Good 
made a day ahead. Reheat till warm through.) 


IMPOSSIBLE CAULIFLOWER QUICHE 


salt - boiling water 

2 c. sliced cauliflower (thinly 
sliced) 

1/3 c. chopped onion (I small 
one 

|/2 c. green pepper (I small 
one 


Gladys Beckett 


lc. shredded Colby cheese (or 
Swiss) (4 oz.) 
c. milk 
I/2 c. biscuit mix 
3 eggs 
[/2 tsp. salt 
I/8 tsp. pepper 


In covered saucepan, cook vegetables for I0 minutes; drain. Place 
in greased 9 inch pie plate. Sprinkle with onion and pepper and 
cheese. Place remaining ingredients in blender container; cover 
and whirl (15 seconds) or beat (I minute). Pour into pie plate and 
bake for 20 to 25 minutes in 375 degree oven. Let stand 5 minutes 


before serving. 


Note: One package (9 ounces) frozen cauliflower, thawed and 


drained, can be used.) 


SPINACH=MUSHROOM QUICHE 


ie crust for two-crust pie 
T'Ib. mushrooms, thinly sliced 
I/4 c. chopped onion 
2 (10 oz.) ie frozen chopped 
spinach, thawed and well 
drained 


6 eggs 
I 1D c. heavy cream 


About 2 hours before serving: 


Richard Allen 


Ic. milk 

2 Tbsp. flour 

I tsp. salt 

I/8 tsp. cayenne pepper 

1/8 tsp. nutmeg 

1/2 lb. Swiss cheese, shredded 
2 c. butter 


Roll pie crust dough into a I7 x 15 


inch rectangle; use to line a 13 x 9 inch baking dish. With fork, 
make a decorative edge. Cover and refrigerate. Ina large skillet 
over medium heat, in 2 tablespoons butter, cook mushrooms and onion 
until tender, about I0 minutes, stirring occasionally. Remove 

skillet from heat; stir in spinach. Preheat oven to 425 degrees F. 

In small saucepan, melt |/4 cup butter. In medium bowl with wire 
whisk, beat eggs with cream, milk, flour, salt, pepper, nutmeg and 
melted butter. Spoon spinach mixture evenly into crust; sprinkle 
with Swiss cheese; pour egg mixture over cheese. Bake |5 minutes. 
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Turn oven to 325 degrees and bake 40 minutes longer, or until knife 
inserted in center comes clean. 


TINY CANNED SAUSAGES WITH 


BARBECUED LIMAS Martha N. Jackson 
1 1/4 c. California large dry | (8 oz.) can tomato sauce 
limas | tsp. Worcestershire sauce 
| tsp. salt | tsp. prepared mustard 
1/3 c. diced salt pork | tsp. chili powder 
1/2 c. chopped onion | Tbsp. vinegar 
| minced save garlic I can Vienna sausages 


2 Tbsp. cooking oil 


Rinse limas, cover with water and soak several hours or over- 
night. Add salt and salt pork, and boil | hour or until tender. 
Drain, reserving |/4 cup Hevid, (Bacon may be substituted for 
salt pork.) 

Cook onion and garlic in oil. Add tomato sauce, Worcester- 
shire sauce, mustard, chili powder, vinegar and lima liquid. Pour 
over limas. 

Top with sausages and cover casserole. Bake in moderate oven 
(350 degrees) | hour, removing cover last 15 minutes. 


MINCED CLAM CASSEROLE Gladys Hawes 
lc. minced clams (small salt, pepper to taste 

can) | Tbsp. butter, melted 
l egg Ic. milk 


Ic. crushed crackers 


Mix all ingredients together. Bake at 350 degrees for about I/2 
hour. 
Serves 3 or 4. 


CRAB CASSEROLE Fran Lemke 
| (8 oz.) pkg. Old English I can or | pkg. Wakefield frozen 
cheese crab meat 
| large can Pet evaporated slivered almonds 
milk buttered bread crumbs 
1/2 c. sliced mushrooms pimento 


Place cheese and milk in a double boiler until cheese is melted. 
Add crab meat; heat thoroughly. Add mushrooms and pimento (small 
amount for color). Add almonds to mixture on top OR stir in. 

Bake in shells or casserole covered with crumbs at 375 degrees until 


bubbly. 3 Cont.) 


P.S.: Shrimp may be added to stretch for more servings. 


CRAB IMPERIAL Jeanne Trivits 
| Ib. backfin crab meat lc. evaporated milk 
\/2 fresh lemon 3 Tbsp. flour 
salt and pepper | tsp. dry mustard 
| - 2 tsp. Worcestershire | stick butter 

sauce pimento (optional) 
I/2 tsp. Tabasco sauce bread crumbs 

paprika 


Squeeze lemon over crab meat. Salt and pepper lightly. Add 
Worcestershire and Tabasco sauce. Combine milk with flour and dry 
mustard. Stir over medium heat until thickened. Melt butter and add 
to sauce. Stir until blended. Fold sauce into crab meat. You may 
add diced pimento, if desired. Butter baking dish and add all ingre- 
dients. Top with fine bread crumbs and dot with butter. Sprinkle a 
little paprika on top of casserole. Bake at 325 degrees for approxi- 


mately 30 - 40 minutes. 


ESCALLOPED OYSTERS Sarah Wright 
I pt. oysters 2c. milk 

24 soda crackers, broken fine |/2 c. melted butter 

2 eggs salt and pepper 


Beat eggs. Add oysters, crackers, milk, seasonings and melted 
butter. Pour into greased casserole. Bake 45 minutes to | hour at 
375 degrees. (Use a dish which is large enough to allow for swelling 
during baking.) 


PERFECT SCALLOPED OYSTERS Richard Allen 
I pt. oysters dash of pepper 
2 c. cracker crumbs, medium 3/4 c. cream 

coarse I/4 c. oyster liquor 


|/2 c. melted butter or margarine | tsp. Worcestershire sauce 
[/2 tsp. salt 


Drain oysters, saving liquor. Combine crumbs, butter, salt and 
pepper. Spread one-third of the buttered crumbs in a | quart 
casserole. Cover with half the oysters. Using another third of the 
crumbs, spread a second layer; cover with remaining oysters. Com- 
bine cream, oyster liquor, and Worcestershire sauce. Pour over 
oysters. Top with last crumbs. Bake in moderate oven (350 degrees) 
for 40 minutes. 


Yield: 4 servings. 6A 
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COMPANY SHRIMP CASSEROLE Pat Crook 


2 to 3 Ibs. shrimp - cooked, |/2 c. chopped green pepper 
peeled and cleaned |/2 c. chopped green onion 

lc. rice, cooked |/2 c. chopped celery 

lc. sharp cheese, grated I stick butter 

| can mushroom soup 4 lemons, sliced very thin 


Mix first four ingredients together. Saute green peppers, green 
onions and celery in butter. Add to shrimp mixture. Put in long 
flat casserole and completely cover top with sliced lemon. Cook 
covered about 20 minutes at 375 degrees. May be frozen ahead. 


Serves 6. 
SHRIMP CHEESE STRATA Carolyn Shortess 
6 slices white bread 3 whole eggs, beaten 
| Ib. small shrimp (cooked) | pt. milk 
1/2 Ib. Old English cheese salt and pepper to taste 


|/2 tsp. dry mustard 


Break bread into cubes. Break cheese into small pieces. Arrange 
shrimp, cheese and bread in layers in greased casserole. Pour 2 
tablespoons of melted margarine over mixture. Beat eggs and mus- 
tard, salt, pepper and milk. Mix together and pour over bread 
and shrimp. Let stand overnight in the refrigerator (covered). Bake 
covered at 350 degrees for | hour. 


SCALLOPED TUNA FISH Dorothy McLain 
4c. (6 0z.) I/ inch noodles |/2 tsp. salt 

7 oz. can tuna fish I/8 tsp. pepper 

| can mushroom soup |/2 c. bread crumbs 

3/4 c. canned milk I Tbsp. butter 


Boil noodles in salted water; drain and rinse. Mix with tuna 
fish, mushroom soup, milk, salt and pepper. Pour mixture in 
greased baking dish. Sprinkle top with bread crumbs and dot with 
butter. Bake 30 minutes in 400 degree oven. 
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John 6:27 

"Do not work for the food which perishes, but for 
the food which endures to eternal life, which the Son of 
Man shall give to you, for on Him the Father, even God, 
has set His seal." 65 


Write your extra recipes here: 
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BUYING GUIDE 
Fresh vegetables and fruits 


Experience is the best teacher in choosing quality but here are a few pointers on 
buying some of the fruits and vegetables. 


ASPARAGUS—Stalks should be tender and firm, tips should be close and compact. 
Choose the stalks with very little white—they are more tender. Use asparagus 
soon—it toughens rapidly. 


BEANS, SNAP—Those with small seeds inside the pods are best. Avoid beans with 
dry-looking pods. 


BERRIES—Select plump, solid berries with good color. Avoid stained containers, 
indicating wet or leaky berries. Berries such as blackberries and raspberries with 
clinging caps may be underripe. Strawberries without caps may be too ripe. 


BROCCOLI, BRUSSELS SPROUTS, AND CAULIFLOWER—Flower clusters on 
broccoli and cauliflower should be tight and close together. Brussels sprouts 
should be firm and compact. Smudgy, dirty spots may indicate insécts. 


CABBAGE AND HEAD LETTUCE—Choose heads heavy for size. Avoid cabbage 
with worm holes, lettuce with discoloration or soft rot. 


CUCUMBERS—Choose long, slender cucumbers for best quality. May be dark or 
medium green but yellowed ones are undesirable. 


MELONS—!In cantaloupes, thick close netting on the rind indicates best quality. 
Cantaloupes are ripe when the stem scar is smooth and space between the netting 
is yellow or yellow-green. They are best to eat when fully ripe with fruity odor. 


Honeydews are ripe when rind has creamy to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 


Ripe watermelons have some yellow color on one side. If melons are white or pale 
green on one side, they are not ripe. 


ORANGES, GRAPEFRUIT, AND LEMONS—Choose those heavy for their size. 
Smoother, thinner skins usually indicate more juice. Most skin markings do not 
affect quality. Oranges with a slight greenish tinge may be just as ripe as fully 
colored ones. Light or greenish-yellow lemons are more tart than deep yellow ones. 
Avoid citrus fruits showing withered, sunken, or soft areas. 


PEAS AND LIMA BEANS—Select pods that are well-filled but not bulging. Avoid 
dried, spotted, yellowed, or flabby pods. 


ROOT VEGETABLES—Should be smooth and firm. Very large carrots may have 
woody cores, oversized radishes may be pithy, oversized turnips, beets, and parsnips 
may be woody. Fresh carrot tops usually mean fresh carrots, but condition of leaves 
on most other root vegetables does not indicate degree of freshness. 


SWEET POTATOES—Porto Rico and Nancy Hall varieties—with bronze to rosy 
skins—are soft and sweet when cooked. Yellow to light-brown ones of the Jersey 
types are firmer and less moist. 
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VEGETABLES 


ASPARAGUS WITH Mrs. John (Lamontte) Warrington 
CHEESE SAUCE 
| bunch fresh asparagus, | tsp. salt 
cooked (canned may be used) 2c. milk 
3 Tbsp. butter 1/8 tsp. pepper 
2 Tbsp. flour | 1/2 c. sharp grated cheese 


Melt butter over low heat. Add flour and seasoning. Stir until 
well blended. Gradually add milk, stirring constantly. Cook until 
thick and smooth. Add grated cheese and stir until melted. Pour 
cheese sauce over cooked asparagus. Sprinkle with paprika. 

Makes 2 I/2 cups. 


GREEN BEAN CASSEROLE Pamela Thomas 
2 cans drained French-style | can cream of mushroom soup 
sliced green beans | can French fried onion rings 


Put beans in casserole and cover with the soup. Bake in 375 
degree oven until bubbly. Top with onion rings and return to oven 
at 300 degrees to cook for 15 minutes more. 


GREEN BEAN SUPREME Marilyn Stritzinger 
1/3 c. chopped onion 1/4 tsp. pepper 

2 Tbsp. butter lc. sour cream 

2 Tbsp. flour 2 pkgs. cut green beans (precook) 
| tsp. salt | c. shredded sharp cheese 


Saute onion in butter. Blend in flour, salt and pepper. Add 
sour cream, stirring constantly and cook until smooth and thick. 
Add cooked beans and pour into shallow baking dish. Top with 
shredded cheese. Bake in moderate oven at 350 degrees for 20 - 25 
minutes. 


Serves 6. 
SLOW BAKED BEANS Ardelle Rich 
3 cans Great Northern beans | Tbsp. mustard 
1/2 c. brown sugar | garlic clove, chopped fine 
1/2 tsp. salt 1/4 c. chopped onion 
dash pepper few drops hot sauce (optional) 
2 Tbsp. ketchup \/4 c. molasses 
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bacon (4 strips) 


Drain beans; rinse with cold water. Combine |/2 cup bean 
syrup with | cup water. Add remaining ingredients and top with 
bacon. Bake at 250 degrees for 3 hours or until done. Add water 
if necessary. 


BAKED LIMA BEANS Nancy Mahanna 
| large can tomato sauce I2 heaping tsp. brown sugar 

2c. catsup 2 Ibs. lima beans 

4 Tbsp. mustard bacon strips 


lc. pancake syrup 


Cook lima beans according to directions on back of bag. Drain 
beans. Add sauce and bake for | 1/2 hours at 250 degrees. Then 
cover with partially cooked bacon and bake an additional 30 min- 
ufes. 


LADD'S BAKED LIMA BEANS Robert Lamison 
2 c. dried lima beans (soak | 1/2 tsp. salt 
ovemight) |/2 tsp. prepared mustard 
| Ib. ham or pork | large onion, quartered 
| ¢. brown sugar 1/2 c. catsup 
3 Tbsp. molasses (or Karo, 6 slices of bacon 


or even maple syrup) 


Place onion in bottom of bean pot. Drain beans, and alternate 
beans and meat on top of the onion. Mix the remaining ingredients, 
except the bacon, in a 2-cup measure; add enough water to make 2 
cups, and mix thoroughly. Pour mixture over beans, and add enough 
water to barely cover. Place lid on pot and bake at 250 degrees. 
It'll take awhile. Partially fry and drain diced bacon and add to 
beans shortly before they are done. If you take these to a picnic, 
you may need to soak beans the day before and bake them during 
the night -- 6 to 7 hours. Check during the baking and add a little 
more water if needed. These can also be made ina slow cooker, 
using a little less water. 


SWEET AND SOUR BEANS 7 Susan Troup 
8 strips of bacon | can baked beans 

3 - 4 onions | can kidney beans 

|/2 c. vinegar | can green lima beans, drained 

| c. brown sugar 2 cans butter beans, drained 


salt and pepper 
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Fry bacon till crisp; remove from heat. Cut 3 - 4 onions into 
bacon grease; add vinegar and brown sugar. Add salt and pepper 
and simmer 20 minutes. Into a good sized baking dish, add beans 
and dressing, break up bacon into mixture. Bake at 350 degrees 
45 minutes. 


BROCCOLI CASSEROLE Elly Schmaltz 
2 boxes frozen broccoli spears | medium onion, chopped (or 2 

| can cream of mushroom soup Tbsp. dehydrated onion flakes) 
| c. mayonnaise 1/2 (8 oz.) bag Pepperidge Farm 
2 eggs, well beaten herb-seasoned stuffing 

| c. grated sharp cheese | stick margarine 


Cook broccoli; drain; cut up; place in 2 quart casserole dish. 
In large bowl, beat eggs; add mayonnaise, soup, onion. Pour over 
broccoli. Sprinkle cheese. Cover with stuffing mix. Pour melted 
margarine over. Bake at 350 degrees for 45 minutes. 


BROCCOLI-RICE CASSEROLE Libby Behnke 

2 c. cooked rice I small jar Cheez Whiz 

| pkg. chopped broccoli | can water chestnuts, sliced 
(thawed) thin 

| can cream of chicken soup /2 c. milk 


Mix all together. Turn into lightly greased casserole dish -- 
2 or 2 1/2 quart size. Bake at 325 degrees for approximately 40 
minutes or until bubbly. 


BAKED CORN Gladys Beckett 
| can cream-style corn | (8 oz.) sour cream 
| can whole corn | box Jiffy cornmeal mix 


| stick margarine, melted 


Mix all together. Pour into greased baking dish. Bake | hour 
at 350 degrees. 


Serves 8. 
CORN PIE -- MAIN DISH Ruth Brader 
fresh corn 2 Tbsp. milk 
pie crust and top | hard-boiled egg, cut up 
2 Tbsp. butter salt and pepper to taste 


Boil fresh corn on cob - 4 minutes. Cut off cob when cooled. 
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Prepare large unbaked pie crust and top crust. Fill pie crust with 
corn and remaining ingredients. Cover with top pie crust and seal 
edges. Prick top. Bake at 375 degrees 45 minutes. Serve hot in 
large individual soup bowls with hot milk. 


CORN PUDDING Jeanne Trivits 
| can (medium) cream white 2 Tbsp. flour 

corn (A&P) (Note: Add lc. milk 

corn last.) | Tbsp. butter 
2 eggs I tsp. vanilla 


2 1/2 Tbsp. sugar 


Beat eggs and add other ingredients. Bake in greased dish for 
45 minutes at 350 degrees. (| use a | 1/2 to 2 quart casserole.) 


CARROT TZIMMES Beverly McLain 
8 carrots, sliced 3/4 inch | Tbsp. lemon juice 

thick (3 3/4 c.) |/2 tsp. salt 
|/2 c. water | Tbsp. margarine, melted 
1/3 c. honey | Tbsp. all purpose flour 

kEK kR SK 

|/2 c. raisins |/2 c. coarsely chopped pared 
| (8 1/4 oz.) can crushed apple 


pineapple, drained 


In heavy saucepan, cook carrots, covered, in the water for 
15 - 20 minutes. Do not drain. Stir in honey, lemon juice and 
salt; cover and simmer 20 minutes. Blend margarine and flour; 
stir into carrots along with raisins, pineapple and apple. Simmer, 
covered, I0 minutes more. 

Serves 6 - 8. 


CARROTS WITH ORANGE SAUCE Eunice F. Clark 
8 to 10 cooked carrots, diced 


Reheat in sauce made with: 


5 Tbsp. sugar 1 1/2 tsp. cornstarch 
\/4 tsp. salt I/4 tsp. cinnamon 
10 whole cloves 2 tsp. grated orange rind 


|/2 c. orange juice 
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ORANGE-ALMOND CARROTS Janet King 


| Ib. carrots | Tbsp. grated orange rind 
_ Wc. butter (more or less, 1/4 c. slivered almonds 
as needed) 


Cut carrots across in half, then lengthwise into thin (half-inch) 
strips. Place in well buttered casserole with a cover in layers. 
Top each layer with tiny dots of butter, scant sprinkling of orange 
rind, and almonds. Try to save enough almonds for top layer to be 
generously sprinkled. Bake, covered, in 350 degree oven for about 
an hour. 


PINEAPPLE-GLAZED CARROTS Grace Owen 
__ (2c. sliced, pared carrots, | c. canned crushed pineapple, no 
sliced diagonally sugar added, drained; reserve 
I tsp. salt liquid 


2 tsp. cornstarch 


Cook carrots with small amount of water and the salt until tender- 
crisp (3 minutes in pressure cooker; 8 - 10 minutes in saucepan). 
Drain, reserving /4 cup liquid. Add pineapple. Combine liquids, 
cornstarch and stir well. Add this to saucepan and bring to boil. 
Cook, stirring until liquid is bubbly. 


Serves 4 - 6, 
_ SPICED CARROTS Ruth Nicholls 
carrots - | Ib. (pared and 3/4 c. water 
___ cut into 3 inch lengths) | Tbsp. mustard seed 
3/4 c. sugar 2 1/2 inches stick cinnamon, broken 
3/4 c. vinegar 3 whole cloves 


Cook carrots in boiling water about 3 to 5 minutes. Check them 
frequently with a fork so they will be somewhat firm, not mushy 
soft. Drain and cut into thin sticks. Combine sugar, vinegar, 
water and mustard seed. Tie cinnamon and cloves in cloth bag; 
add to sugar-water mixture. Simmer 10 minutes; pour over carrots. 
__ Cool; refrigerate 8 hours or overnight. Drain well before serving. 


CAULIBUTTER SAUCE Cathy Drew 
| head fresh cauliflower 1/3 c. sliced onions 
|/2 c. butter or margarine 1/3 c. sliced blanched almonds 
__ I/4 |b. fresh mushrooms, | bouillon cube - chicken 
sliced | Tbsp. cornstarch 
(Cont. ) 
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lc. water 


Wash cauliflower and separate into flowerettes. Cook in small 
amount boiling water, covered, for 15 - 20 minutes. Drain. While 
cauliflower is cooking, melt butter in skillet. Stir in mushrooms, 
onions and almonds. Dissolve chicken bouillon cube in 1/3 cup of 
boiling water. Add to skillet. Saute until mushrooms and onions are 
tender. Dissolve cornstarch in remaining 2/3 cup water, and stir 
into butter mixture. Cook, stirring constantly, until sauce thickens. 
Pour over cooked cauliflower and serve. 


BAKED EGGPLANT Dale and June Leber 
| medium (I Ib.) eggplant olive oil 

1 c. small onion rings |/4 tsp. black pepper 

6 slices Prosciutto (Italian fresh parsley 


ham) or | 1/2 c. grated 
Parmesan cheese 


Peel eggplant and cut into crosswise slices 1/2 inch thick. Fry 
5 minutes on each side in hot olive oil with onion rings. Sprinkle 
in black pepper. Place in a | quart casserole. Cover with thin 
slices of Prosciutto or leftover ham. Sprinkle with grated Parmesan 
cheese. Bake in a preheated moderate oven (350 degrees) 30 min- 
utes. Remove the cover and bake 15 minutes to brown lightly. 
Sprinkle with grated Parmesan cheese and fresh parsley. 

Makes 4 servings. 


SWISS ONION BAKE Pat Cundiff 
4c. onions, sliced | can cream of chicken soup 

4 Tbsp. oleo 3/4 c. milk 

7 hard-boiled eggs, sliced 8 slices French bread, buttered 


3c. Swiss cheese, shredded 


Cook onions in oleo until golden. Place in 10x 6x 1/2 inch 
baking dish. Cover with sliced hard-boiled eggs. Add Swiss cheese 
and soup and milk mixture. Place buttered bread on top. Bake at 
a a 20 minutes. Brown bread under broiler (5 minutes or 

ess). 


BAKED PINEAPPLE Norma Shaw 
1/2 c. butter or margarine | small can mandarin oranges 

Ic. sugar I (No. 2) can crushed pineapple, 
4 eggs not drained 


5 slices bread, diced 
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Cream butter and eggs. Beat well; add pineapple and juice and 
diced bread; add mandarin oranges. Bake in greased casserole at 


350 degrees | hour. 
PINEAPPLE POMPEII 


1/4 lb. butter or margarine 
Ic. sugar 
| large can crushed pineapple 


Mac Pellegrene, Agnes Rahn, 
and Mrs. John W. Grundy 
4 eggs 


5 slices white bread, cubed 


Mix and bake in greased casserole at 350 degrees for 60 minutes. 


Serve hot. 


HASH BROWN POTATO CASSEROLE 


2 small pkgs. hash brown 
potatoes 

1/3 c. butter, melted 

3/4 tsp. salt 


I/8 tsp. pepper 


Leona E. Kintigh 


1/3 c. chopped onion 

| can cream of chicken soup 
| carton sour cream (I c.) 
lc. cheddar cheese, grated 


Mix and pour into greased casserole. Bake at 350 degrees for 


45 - 60 minutes. 


POTATO FILLING OR CASSEROLE 


10 medium-sized potatoes 

| large onion 

2 - 3 stalks celery 

1/2 c. chopped parsley 

4 - 5 slices bread (not fresh) 


Ruth Brader 
salt 
pepper 
| large egg 
3/8 to We lb. margarine 
milk 


Cook potatoes until tender. Mash. Saute celery and onion in 
1/4 pound margarine until tender. Add parsley and simmer for 
approximately | minute. Add egg, salt, pepper, margarine and 
enough milk to make mixture a medium consistency. This mixture 
may be used as a turkey stuffing or baked in a casserole. Bake at 
350 degrees 1/2 hour, covered. Uncover and brown |0 minutes 


more. 
POTATOES FOR A CROWD 


2 Ibs. frozen hash brown 
potatoes (thaw | 1/2 hours) 
|/2 c. diced onions 


Nancy Kirk 


| can cream of chicken soup 
(undiluted) 

I stick melted margarine 

| c. grated sharp cheese 


(Cont. ) 
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Mix all of the above. Put in lightly greased 9 x I3 inch pan. 
Crush potato chips over top of dish. Bake at 375 degrees for | hour. 


POTATOES WITH SOUR CREAM Wanda Spradling 
6 medium potatoes 8 oz. sour cream 
|/2 stick margarine, melted | chopped onion 


2 c. grated cheese 


Pare potatoes and boil in salted water. Drain and place in mixing 
bowl. Add margarine and sour cream and whip until creamy. Add 
chopped onion and | cup grated cheese. Mix well. Put into baking 
dish and top with the remaining cup grated cheese. Bake at 375 
degrees for 25 minutes. 


Serves 6. 
SCALLOPED POTATOES Hospitality Committee 
| qt. finely sliced potatoes 4 Tbsp. flour 
2 Tbsp. finely chopped onion I tsp. salt 
1/2 c. melted margarine 1/8 tsp. black pepper 
|/2 c. bread crumbs and 2 3c. milk 


Tbsp. margarine 


Saute onion in margarine till soft. Mix flour, salt, pepper and 
milk and add to saute mixture. Cook over medium heat, stirring 
constantly till thickened. Put layers of potatoes in greased baking 
dish, adding sauce between layers, and on top layer. Top witha 
mixture of |/2 cup dried bread crumbs tossed with 2 tablespoons 
melted margarine. Bake in 375 degree oven about | hour, or until 
tender. 


SESAME POTATO SPEARS Mrs. Jerry A. Nelson (Carmen) 
6 - 8 medium potatoes 1/4 c. melted butter 
2 tsp. salt 2 tsp. paprika 


1/4 c. sesame seeds 


Peel potatoes and cut into strips, lengthwise. Brush with melted 
butter and sprinkle with salt, paprika and sesame seeds. Bake in 
buttered baking dish at 400 degrees F. for | hour, or until potatoes 
are tender. 

Serves 6 to 8. 
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GLAZED SWEET POTATOES AND APPLES Amelia B. Nichols 


| can yams or sweet potatoes \/4 c. butter or oleo 

4 medium-size tart apples - | Tbsp. prepared mustard (may omit) 
pared, cored and sliced [/2 c. orange juice 

1/2 c. light brown sugar, 2 Tbsp. lemon juice | 


firmly packed 


Heat oven to 400 degrees. Place yams or sweet potatoes, partially 
cook (in butter and little water) apple slices in buttered shallow 2 
1/2 quart casserole. Sprinkle with sugar. Add orange and lemon 
juices to syrup in the apple pan and drizzle over casserole. Bake 
uncovered 35 minutes. Baste frequently. Sprinkle with coarsely 
chopped nuts if desired. 

Serves 8. 


SCALLOPED SWEET POTATOES AND APPLES Sara Calhoun 


2c. boiled sweet potatoes, 1/2 c. brown sugar 
sliced 4 Tbsp. butter or margarine 
| 1/2 c. tart apples, sliced | tsp. salt 


Put half the sliced potatoes in a butter baking dish and cover 
with half of the sliced apples. Sprinkle with half the sugar, dot 
with butter or margarine, and sprinkle with half of the salt. Repeat 
layers. Bake at 350 degrees for | hour. 

Yield: 6 or 8 servings. 


SWEET POTATO ‘CROQUETTES Delena L. Ginther 
Hospitality Committee 
6 - 7 fairly large potatoes 1/2 c. brown sugar 
(sweet) |/2 tsp. cinnamon 
\/2 stick oleo corn flakes (I/2 small box) 


juice of half orange 


Cook sweet potatoes until done; peel and mash while warm in a 
large bowl. Add oleo, orange juice, sugar and cinnamon. Beat 
well, making sure there are no lumps. Place on tray by spoonfuls, 
according to size for serving. Put in refrigerator for several hours 
or overnight. Next day, roll the flakes COARSELY. Roll potato 
on flakes to cover. Place on cookie tins and refrigerate until ready 
to bake. Bake for 20 minutes at 350 degrees. 

To save washing tins, | line cookie tins with foil. Good with 
turkey, chicken, you name it. 
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SWEET POTATO SURPRISE Ardelle Rich 


4 whole sweet potatoes, 1/4 tsp. cinnamon 

cooked and cooled | tsp. shredded orange peel 
| 1/4 c. brown sugar I (I Ib.) can apricot bal ves 
| 1/2 Tbsp. cornstarch 2 Tbsp. margarine 
\/4 tsp. salt |/2 c. pecan halves 


Slice sweet potatoes in I0 inch square cake tin or your favorite 
casserole dish. In saucepan combine brown sugar, cornstarch, salt, 
cinnamon and orange peel. Drain apricots, reserving syrup. Stir | 
cup apricot syrup into cornstarch. Cook and stir over medium heat 
until it boils; boil 2 minutes. Add apricots, margarine and pecan 
halves; pour over sweet potatoes. Bake, uncovered, at 375 degrees 
for 25 minutes. 


Serves 6. 
FESTIVE RICE CASSEROLE Ruth Nicholls: 
| can sliced mushrooms (6 oz.) = water 
2 tsp. minced onion 3 cubes bouillon (beef or chicken) 
1/3 c. chopped almonds 4 tsp. soy sauce 
| c. cheddar cheese, shredded 2 Tbsp. parsley, chopped 
| 1/4 c. rice, uncooked 2 Tbsp. pimento, chopped 
|/8 tsp. pepper seasoning salt to taste 


Drain mushrooms; reserve the liquid. In a greased 2 quart 
casserole, combine mushrooms, onion, almonds, cheese, rice and 
pepper. Add enough water to reserved mushroom liquid to make 3 I/4 
cups. HEAT TO SIMMER. Add bouillon cubes and stir until 
dissolved. Add soy sauce. Pour over rice mixture. Cover. Bake 
at 375 degrees for 45 to 55 minutes or until all the liquid has been 
absorbed. Stir in parsley, pimento and seasoning salt to taste. 

Yield: 6 to 8 portions. 


SPINACH FLORENTINE Susan Troup 
2 pkgs. chopped frozen spinach |/2 stick butter 
| (3 oz.) cream cheese salt and pepper 
Topping: 
|/2 stick butter lc. Pepperidge Farm herb-season 


stuffing 


Cook spinach according to package directions; drain well. Cut 
in softened cream cheese and butter. Season with salt and pepper. 
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Pour spinach into | 1/2 quart casserole. Melt the other I/2 stick 
butter and toss with the stuffing. Cover spinach mixture with buttered 
crumbs. At this point the casserole can be refrigerated for a few 
hours. Bake uncovered at 350 degrees for 20 - 30 minutes. 


SPINACH PIE Nancy Lucas 
| pkg. frozen coli ah spinach 1/2 c. grated sharp cheese —=~_ 
| can cream of mushroom soup \/2 ra can of water 

| small grated onion | egg, beaten 


lc. herbed stuffing crumbs 


Topping: Mix together 4 tablespoons butter, melted, |/2 cup 
herbed crumbs 


Cook spinach for 2 minutes. Drain. Then mix the soup, water, 
onion, cheese, egg and crumbs together. Put into greased baking 
dish and cover with herbed topping. Bake at 350 degrees for 30 min- 
utes. 


BLENDER SPINACH PIE Janet King 
1 (10 oz.) pkg. frozen 6 Tbsp. milk 
chopped spinach 2 tsp. lemon juice 
2 tsp. flour 1/4 c. margarine (or butter) 
I large egg 1/2 c. Swiss cheese, cut into 
\/2 tsp. salt pieces 


1/8 tsp. nutmeg 


Thaw the frozen spinach. Place all ingredients in blender. 
Blend 12 - 15 seconds on high. Pour into unbaked 7 inch pastry 
shell. Dot top with margarine. Bake at 375 degrees F. for 40 - 
45 minutes. 

Serves 3-4. This can also be baked as a souffle-like dish in a 
well greased quart size casserole. Bake as above. 


SAVORY CHOPPED SPINACH Marian Harlow 
| pkg. frozen chopped spinach 1/2 c. sour cream a 

(10 oz.) | Tbsp. dried minced onion 
| pkg. cream cheese, softened _| Tbsp. horseradish 

(3 oz.) salt to taste 


3 slices bacon 


Cook spinach as directed. Drain and add cream cheese. Stir 
until blended. Cook bacon; drain and crumble. Ina greased | |/2 
pint casserole, combine bacon and remaining ingredients. Bake at 


- (Cont.) 


350 degrees for 20 to 30 minutes. 
Serves 3. 


SPINACH RICE CASSEROLE Harriet Holck 


2 pkgs. frozen chopped spinach | pkg. dried onion soup mix 
2 c. hot cooked rice Ic. grated cheese 
| pt. sour cream 


Cook spinach and drain. Mix hot cooked rice with sour cream, 
onion mix and cheese. Fold in the spinach. Turn into casserole and 
bake at 350 degrees for 25 minutes. 


SUMMER SQUASH CASSEROLE Bette Todd 
2 Ibs. yellow squash 6 c.) I c. shredded carrot 

1/4 c. chopped onion I (8 oz.) pkg. herb-seasoned 

| can cream of chicken soup stuffing mix 

lc. sour cream \/4 c. margarine, melted 


Cook squash and onion until crisp-tender in small amount of 
boiling salted water; drain. Combine soup, sour cream, carrots; fold 
in drained squash and onion. Combine stuffing mix and margarine. 
Spread half of mixture in bottom of [2 x 7 1/2 x 2 inch baking dish. 
Spoon vegetable mixture atop and sprinkle remaining stuffing over 
vegetables. Bake in moderate oven (350 degrees) for 25 to 30 min- 
utes. 

Makes 6 servings. 


SUMMER SQUASH WITH CHEESE Ginny Baldwin 

6 medium yellow squash salt and freshly ground black pepper 
3 Tbsp. margarine 2 Tbsp. finely chopped parsley 

1/4 c. finely chopped onion I/4 c. grated Swiss cheese 

I small clove garlic, chopped 3/4 c . fine bread crumbs 


1/2 c. finely chopped mushrooms 


Split each squash lengthwise in half. With a melon ball cutter or 
sharp spoon, scoop out the insides, leaving a rim about I/4 inch 
thick. Reserve both the scooped out pulp and the squash shells. 
Chop the pulp. Melt the margarine and add the onion and garlic. 
Cook, stirring until onion is translucent. Add the mushrooms, the 
chopped squash and salt and pepper. Add the parsley, grated cheese 
and bread crumbs and blend well. Drop the squash shells into boiling 
water and return to a boil. Cook | minute and drain. Stuff each 
squash shell with equal portions of filling. Place the stuffed squash 
halves on a greased baking dish and bake in a 350 degree oven 30 
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minutes or longer or until squash is tender and filling is browned. 
Yield: 6 servings. 


FRESH VEGETABLE CASSEROLE Rosalind R. Graves 
2 Tbsp. rice 2 - 3 small tomatoes, sliced 

3 - 4 yellow squash, sliced 2 Tbsp. butter 

| medium green pepper, diced 2 Tbsp. brown sugar 

I stalk celery, diced seasoned salt and pepper to taste 
I onion, sliced grated cheese - sharp 


Layer above vegetables in order on top of rice. Season and add 
cheese on top last few minutes of baking. Bake at 350 degrees 45 
minutes. 


Serves 6 - 8. 
GOLDEN VEGETABLE BAKE Ruth C. Lane 
| (10 oz.) pkg. frozen vege- I Tbsp. instant minced onion 
tables, cooked and drained 2 tsp. ReaLemon reconstituted 
Il c. cottage cheese lemon juice 
2 eggs, beaten 1/2 tsp. salt 
\/4 c. soft bread crumbs I/4 tsp. marjoram leaves 


Preheat oven to 350 degrees. In a medium bowl, combine ingre- 
dients. Mix well. Pour into well greased | quart baking dish. 
Bake 25 minutes. 


VEGETABLE OVEN MEDLEY Mrs. Jerry A. Nelson (Carmen) 


| can cream of mushroom soup 2 - 3 tsp. brown sugar 
2 ¢c. grated cheddar cheese I tsp. Worcestershire sauce 
I can (I Ib.) tiny whole dash of Tabasco 
green beans, drained | can (4 oz.) mushrooms, drained 
| pkg. (10 oz.) frozen peas, 2 c. cooked carrots, cut in strips 
defrosted | can (8 oz.) water chestnuts, 


drained and sliced 


Combine soup, Worcestershire sauce, Tabasco, cheese, mush- 
rooms. Toss with vegetables and water chestnuts. Spoon into 2 
quart casserole and sprinkle with brown sugar. Bake uncovered in 
moderate oven (350 degrees F.) for 30 minutes. 

Serves 6 - 8. Good to accompany outdoor barbecues! 


YAM CASSEROLE Pat Crook 


3c. cooked yams |/2 c. sugar 
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|/2 c. butter or margarine | tsp. vanilla 


2 eggs, beaten 1/3 c. milk 
Topping: 

1/3 c. melted butter 1/2 c. flour 

lc. light brown sugar lc. chopped pecans 


Boil and mash potatoes. Mix in sugar, butter, eggs, vanilla and 
milk. Put ina 13 x 9 inch baking dish. 


TOPPING: Melt butter and mix in remaining ingredients. 
Sprinkle on top of potato mixture. Bake 25 minutes at 350 degrees. 
Serves 10 to I2. 


ZUCCHINI CASSEROLE Esther Lamison 
4c. zucchini pieces | c. cream of chicken soup, 

2 carrots, shredded undiluted 

| onion, chopped 1/2 c. sour cream 


I small jar pinientes, chopped 2 c. Pepperidge Farm stuffing mix 
(optional) 1/3 c. melted butter or margarine 


Mix stuffing with melted butter. Take half the stuffing and, in 
another bowl, mix it with all remaining ingredients. Spoon into 
a casserole and top with the remaining buttered stuffing. Bake for 
25 minutes (or more) at 350 degrees until bubbly and brown. 

Serves 8. Can be assembled ahead and frozen. 


RICE ZUCCHINI TORTE Margaret Cox 
2 c. cooked rice 1/4 - 1/2 lb. mushrooms, sliced 
2 Ibs. or more zucchini-- | 1/2 c. grated cheddar cheese 
sliced, cooked, drained 1/2 c. melted butter 
| large onion, chopped 3 eggs, slightly beaten 
1/2 c. chopped parsley salt, rosemary, garlic and pepper 
to taste 


Mix all ingredients. Pour into greased 3 quart casserole or 9 x 13 
inch baking pan. Bake at 350 degrees for 35 - 40 minutes. 


ZUCCHINI SQUASH IN HARVEST SAUCE Carolyn Shortess 


2 Ibs. zucchini 6 slices cooked bacon 

2 eggs, separated 1/2 c. bread crumbs 

| Tbsp. flour 2 Tbsp. melted butter 

I pt. sour cream 1/2 c. grated cheddar cheese 
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Preheat oven to 350 degrees. Wash and trim stem end of squash. 
Cut in thick slices. Cook uncovered in a small amount of boiling 
water (salted) until tender, but firm; drain. Separate eggs; beat 
yolks. Stir in flour and sour cream. Beat egg whites; fold in. 
Arrange half cooked squash in greased | 1/2 quart baking dish. 
Crumble bacon and sprinkle over squash. Cover with half sour cream 
sauce. Arrange remaining squash over sauce. Top with remaining 
sauce. Combine bread crumbs, melted butter and cheese and 
sprinkle on top. Bake in 350 degree oven 20 - 30 minutes until top 
is golden brown. 


ZUCCHINI AND YELLOW SQUASH Jerry Knotts 


9 sheets of filo dough Jane's Crazy Salt 

| large onion I/4 lb. grated Mozzarella cheese 
| zucchini Parmesan cheese 

| yellow squash butter 


Butter pie pan. Take 4 sheets of filo dough and let it extend 
5 - 6 inches over side of pan. Saute onion; cut into | inch squares. 
Cut zucchini and yellow squash into |/2 inch thick slices; sprinkle 
with pepper and salt. Put one-half in pan; sprinkle with one-half 
grated Mozzarella cheese; then sprinkle with Parmesan cheese. 
Put 4 more sheets of filo dough over this and remaining squash and 
cheese. Place remaining sheet of dough on top. Squirt with butter. 
Fold sides of the other sheets of dough up and over the top. (Keep 
damp paper towel over top of sheets while working with dough.) 
Bake at 350 degrees for 30 minutes. 
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Mark 4:28 
The earth produces crops by itself: first the blade, 
then the head, then the mature grain in the head. 
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Recipe For Happiness 


Stir together equal parts of Honest Labor, Fairness, 
Courage and Common Sense. Add plenty of Pep and 
Determination. Flavor with Tolerance and Charity. 
Moisten well with the Milk of Human Kindness. Boil 
over a hot fire of Ambition and Enthusiasm. Skim off 
all Selfishness, Unfairness, Pessimism and Discontent. 

Serve daily to yourself and your fellow men. 
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Potatoes soaked in salt water for 20 minutes before baking will bake more rapidly. 


Sweet potatoes will not turn dark if put in salted water (five teaspoons to one quart 
of water) immediately after peeling. 


Let raw potatoes stand in cold water for at least half an hour before frying to im- 
prove the crispness of french fried potatoes. 


Use a strawberry huller to peel potatoes which have been boiled in their ‘jackets’. 
Use greased muffin tins as molds when baking stuffed green peppers. 
A few drops of lemon juice in the water will whiten boiled potatoes. 


The skins will remain tender if you wrap potatoes in aluminum foil to bake them. 
They are attractively served in the foil, too. 


If you add a little milk to water in which cauliflower is cooking, the cauliflower will 
remain attractively white. 


When cooking cabbage, place a small tin cup or can half full of vinegar on the stove 
near the cabbage, and it will absorb all odor from it. 


It is important when and how you add salt in cooking. To blend with soups and 
sauces, put it in early, but add it to meats just before taking from the stove. In cake 
ingredients, salt can be mixed with the eggs. When cooking vegetables always salt 
the water in which they are cooked. Put salt in the pan when frying fish. 


It is easy to remove the white membrane from oranges—for fancy desserts or 
salads—by soaking them in boiling water for five minutes before you peel them. 


You can get more juice from a dried up lemon if you heat it for five minutes in boil- 
ing water before you squeeze it. 


If it’s important te you to get walnut meats out whole, soak the nuts overnight in 
salt water before you crack them. 


If the whipping cream looks as though it’s not going to whip, add three or four drops 
of lemon juice or a bit of plain gelatin powder to it and it probably will. 


For quick and handy seasoning while cooking, keep on hand a large shaker contain- 
ing six parts of salt and one of pepper. 


Dip your bananas in lemon juice right after they are peeled. They will not turn dark 
and the faint flavor of lemon really adds quite a bit. The same may be done with 
apples. 


TWN V¥NAE IN Re EON ee 
| 


BREAD, ROLLS, PIES, PASTRY 


ANGEL BISCUITS Marietta Garrett 
| pkg. yeast I tsp. soda 

3 Tbsp. warm water | tsp. salt 

1c. shortening (Crisco type) I Tbsp. baking powder 

5c. flour 2 c. buttermilk 


3 Tbsp. sugar 


Thoroughly mix yeast and water; add Crisco to the mixture. 
Add the milk before you mix in the other ingredients. It will be 
a bit sticky, but does well if your hands are well floured. Make 
into biscuits for the number you need. Refrigerate the other dough 
in a covered container to be used as needed in the next week or 
fwo. 


SPECIAL CREAM PUFF BISCUITS Althea McCoy 
2c. sifted cake flour l tsp. salt 
4 tsp. baking powder | (8 oz.) container heavy cream 


|/2 tsp. sugar 


Into a mixing bowl, sift everything and with a fork, gradually 
stir in cream. Drop into small muffin pan cups, filling three- 
fourths full. Bake in hot oven (450 degrees) for 10 to 12 minutes. 


APPLE BUTTER BRAN BREAD Jessie Spear 
| 1/2 c. apple butter 1 3/4 c. all purpose flour 

| c. whole bran cereal 1/2 tsp. baking soda 

I tsp. lemon juice |/2 tsp. salt 

1/4 c. shortening 2 tsp. baking powder 

|/2 c. sugar Ic. raisins 

| egg 


Let first three ingredients soak together in a bowl while you 
beat together the shortening, sugar and egg. Sift together flour, 
soda, salt and baking powder. Add bran mix to egg mixture 
alternately with the flour mixture. Add the raisins. Put into 
greased 10 x 51/2 x 3 inch or 9x 5 1/2 x 3 inch loaf pan. Bake at 
325 degrees for | hour. Let set in pan for 5 minutes before removing. 


BANANA BREAD Ruth C. Biddle 


\/4 c. shortening 2 eggs 
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2c. flour 3 RIPE CRUSHED bananas 
1/4 c. nut meats I tsp. soda 
lc. sugar 


Cream shortening and sugar. Mix other ingredients in order given. 
Bake in 9x 5 inch greased and lightly floured bread pan at 350 
degrees for | hour. 


BANANA NUT BREAD Amelia B. Nichols 
1/4 c. shortening (Crisco or 3/4 c. sugar 
oleo) 


Blend together: 


| egg, beaten | 3 Tbsp. buttermilk or sour milk 
lc. mashed bananas (2 large) 


Mix with above. Mix: 


2 c. sifted flour I/4 tsp. salt 
1/2 tsp. double acting baking I/2 c. chopped nuts 
powder \/4 c. raisins 


|/2 tsp. baking soda 


Stir in above mixture. 
Line baking pan, 5 x 10 x 3 inches, with wax paper; pour in 
batter and bake in oven at 350 degrees | hour. 
If you have only sweet milk, add | teaspoon vinegar to the 3 table- 


spoons sweet milk. 


BONNIE BERRY BREAD Beverly McLain 
| can blueberry pie filling 3c. sifted flour 

| tsp. baking powder | tsp. baking soda 

lc. sugar |/2 |b. butter or margarine 

2 eggs, beaten | c. sour cream or 

I tsp. vanilla buttermilk 

l/2 tsp. salt 


Sift flour, baking powder, soda, salt and sugar into bowl. Cut 
in butter till mixture resembles coarse meal. Add eggs, sour cream 
and vanilla and beat well to blend. 

Spread half batter in greased 13 x 9 x 2 inch pan. Spoon pie 
filling on top, then remaining batter. Sprinkle with a crumb 
topping of I/4 cup flour, 3 tablespoons butter and |/4 cup sugar. 
Bake in a 375 degree oven for about 45 minutes. 


84 


| 


Newark Del 9628E 


Newark Del 7O02Z0E£ 


CHERRY BREAD Helen Vance 


2/3 ¢. shortening lc. of mixture of juice from 

2 ¢c. sugar maraschino cherries and orange 
4 egg yolks juice 

4c. flour 2 tsp. vanilla 

2 tsp. baking powder 10 oz. jar maraschino cherries 
3/4 tsp. salt Ic. chopped nuts 


4 egg whites 


Mix shortening, sugar and egg yolks. Set aside. Sift flour, 
baking powder, and salt. Drain the juice from bottle of cherries. 
Add enough orange juice to drained cherry juice to make | cup. 

Add juice mixture h eaecatie ly with flour mixture to egg yolk, sugar, 
shortening mixture. Start and finish with flour mixture. Add vanilla, 
cherries (chopped) and chopped nuts. Fold in 4 egg whites which 
have been beaten. Spoon batter into greased, floured pans. Size 

of pans vary. | use 3 (7 5/8x 3 7/8 x 2 1/2 inch) pans. Bake 50 - 
60 minutes in 350 degree oven. Bread is done when toothpick stuck 
into middle of loaf comes out clean. 


DATE AND NUT BREAD Martha N. Jackson 
1 1/2 c. dates, cut in fourths | egg, well beaten 

| 1/2 c. boiling water 2 I/2 c. flour, sifted once 

| 1/4 c. granulated sugar I tsp. soda 

2 Tbsp. margarine | c. chopped walnuts 

l tsp. salt 1/2 tsp. vanilla 


Add dates, margarine, sugar and salt to boiling water. Set aside 
until cool. Add egg, flour, soda, walnuts and vanilla. Beat well. 
Put in 2 metal loaf pans 7 1/2 x 3 1/2 x 2 |/4 inches. Bake at 350 
degrees 45 to 50 minutes. Don't overbake -- remove from oven when 
inserted toothpick comes out clean. 


DATE NUT BREAD Mrs. Victor (Louisa) Mankin 
| pkg. dates I tsp. vanilla 

| 1/2 c. boiling water 2 3/4 c. flour 

| Tbsp. butter 2 tsp. soda 

Ic. sugar \/2 tsp. salt 

| egg 1/2 c. nut meats 


Mix together egg, sugar and vanilla. Pour boiling water over cut 
up dates and let stand a few minutes. Sift flour, soda and salt. 
Add butter to date mixture, then blend in flour mixture. Add nuts 
last. Pour into 2 well greased medium size loaf pans. Bake | 1/2 
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hours at 275 degrees F. 


(EASY) CHEESE DILL BREAD Ruth C. Lane 
| pkg. dry yeast 1/4 c. warm water 

Ic. cottage cheese 2 Tbsp. sugar 

| Tbsp. instant minced onion 2 tsp. dill seed 

| Tbsp. butter or margarine | tsp. salt 

1/4 tsp. baking soda I egg 

2 \/4 c. unsifted flour melted butter or margarine 


Dissolve yeast in warm water. In small saucepan, heat cheese to 
lukewarm. In large mixing bowl, combine yeast, cheese, sugar, 
onion, dill butter, salt, soda and egg; mix thoroughly. Add flour; 
beat well. Cover; let rise until double in bulk, about | hour. Stir 
down dough; place in greased | 1/2 quart round baking dish. Cover; 
let rise again, until doubled, about 40 minutes. Bake in preheated 
350 degree oven 40 minutes. Remove from dish. Brush top with butter. 
Sprinkle lightly with salt (optional). 


IRISH SODA BREAD Dixie Stephens 
Ac. flour ¥ sp. sort Q4y-hnr. 

3 Tbsp. sugar /4 tsp. salt 

| Tbsp. baking powder 6 Tbsp. butter 

| 1/2 c. seedless raisins | Tbsp. caraway seed 

2 eggs 1 1/2 c. buttermilk 


Preheat oven to 350 degrees. Grease 2 quart round casseroles. 
With fork, mix first five ingredients. Use knives scissor-fashion to cut 
in butter to coarse crumbs. Stir in raisins and caraway seed. In 
medium bowl, beat eggs slightly. Remove | tablespoon and reserve 
for top. Stir buttermilk into eggs. Stir into flour mixture until it is 
moistened. Turn mixture on well floured surface and knead 10 strokes. 
Shape dough into a ball and put in casserole. In center, cut a cross 
1/4 inch deep. Use pastry brush and brush top with reserved egg. 
Bake | hour and 20 minutes or until toothpick comes out clean. Cool 
10 minutes and remove from dish and cool. 


MARYLAND SPOON BREAD Amelia B. Nichols 
| 1/2 c. cornmeal I tsp. baking powder 

3c. cold milk 2 Tbsp. butter 

I tsp. salt 4 eggs, separated 


Place cornmeal in saucepan; add milk -- mix thoroughly. Cook 
over moderate heat until thick as mush; stir constantly. Remove from 
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heat; add salt, baking powder and butter; mix together. Beat egg 
whites until stiff; beat egg yolks; add to above mixture, then fold in 
egg whites. Turn into greased | |/2 quart casserole. Bake at 325 
degrees | hour, until puffed and brown. 


ORANGE NUT BREAD Mrs. Paul Dolan (Mildred) 
| medium sized orange 2c. flour 

boiling water I/4 tsp. salt 

lc. dates (I/2 lb.) | tsp. baking powder 

2 Tbsp. butter [/2 tsp. soda 

I tsp. vanilla |/2 c. chopped nuts 

| beaten egg lc. sugar 


Place juice from the orange in a I-cup measure and fill with 
boiling water. Force orange rind and dates through coarse blade 
of food chopper. Add diluted orange juice. Stir in butter, vanilla 
and egg. Add flour sifted with other dry ingredients. Beat well and 
stir in nuts. Bakes well in | 1/2 quart ring pan at 350 degrees F. 
about | hour. Cool in pan before slicing. 

Makes about 2 pounds. Freezes well. 


ORANGE NUT BREAD Fay Whittle 
2 1/2 c. sifted flour I egg 

2/3 ¢c. sugar Ic. milk 

I tsp. salt | tsp. grated orange rind 

2 1/2 tsp. baking powder I/4 c.. orange juice 

|/2 c. chopped walnuts (use 2 Tbsp. melted Crisco 


more if you want) 


Sift together -- flour, sugar, salt and baking powder. Stir in -- 
chopped walnuts. Beat egg and mix with milk, grated rind, orange 
juice and melted Crisco. Add orange mixture and stir only until 
dry ingredients are moistened. 

Pour batter into well greased loaf pan or 2 smaller loaf pans. 
Bake in a moderate oven (350 degrees) | hourand 15 minutes (more 
or less). 


PAN DOCE 

(Portuguese Sweetbread) Mrs. Eugene M. Kontul 
2 Ibs. flour 2c. milk, scalded and cooled 

4 eggs -- 4 yolks, 2 whites I c. potatoes, cooked and mashed 
2 cakes yeast 2 ¢c. sugar 

pinch salt 
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Dissolve yeast in 1/4 cup lukewarm milk, then mix with mashed 
otatoes. Combine other ingredients, adding one-half flour first; 

baat thoroughly. Add rest of flour and knead in for at least 30 min- 
utes. Cover until double in bulk after approximately 8 hours. 
Knead down and place into greased bread pans and tet rise for 2 
hours; brush tops with cream, milk, or egg whites. Bake at 350 - 
375 degrees for 45 - 50 minutes. 

Makes 5 loaves. Great toasted. Worth the time!! 


PLUCKING BREAD Marietta Garrett 
2 loaves frozen bread dough | 1/2 sticks margarine 

| 1/2 c. sugar 3/4 tsp. cinnamon 

|/2 c. chopped nuts |/2 c. raisins (optional) 


Break up partially thawed bread into pieces. Melt margarine and 
then add sugar and cinnamon. Dip each piece of dough into mixture 
and place into ungreased tube pan, sprinkling nuts and raisins on 
each layer. Let rise to top for about 2 1/2 hours before baking at 
350 degrees for about 40 minutes. Invert while still hot on plate, 
serve warm. Can be reheated. 


POPPY SEED BREAD Libby Behnke 

2 c. sugar - sift 3c. flour 

11/2 c. oil 1/2 tsp. salt 

4 eggs 1 1/2 tsp. soda 

| Tbsp. vanilla | c. evaporated milk 

| c. chopped nuts (I prefer | jar poppy seeds (about 2 oz.) 
pecans) 


Beat eggs, oil, sugar and vanilla. Add dry ingredients alternately 
with milk. Stir in nuts and poppy seeds by spatula. (Nuts and poppy 
seeds stick to mixer blades and you lose too many.) Pour into 2 
bread pans - 9 x 5 inches - and bake at 350 degrees for | hour. 
Enjoy! Freezes well. 


RHUBARB BREAD Christine Ditzler (Russell) 


Puree 2 cups diced rhubarb in blender. Add 2 eggs and 1/2 cup 
plus 2 tablespoons salad oil. 


Sift: 
Ic. flour |/2 c. plus 2 Tbsp. sugar 
I tsp. soda | tsp. baking powder 
| tsp. cinnamon |/2 tsp. salt 


I/4 tsp. allspice 
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Mix and pour into buttered loaf pan. Bake at 350 degrees for 
hour. 


THREE-FLOUR BREAD Mildred Gaddis 
Mix together : 


2 pkgs. active dry yeast 1 1/2 c. whole wheat flour 
| c. white flour [/2 c. rye flour 


Heat together until warm: 


2c. milk 2 Tbsp. granulated sugar 
1/2 c. brown sugar | Tbsp. salt 
3 Tbsp. shortening 


Add to dry ingredients. Beat 3 minutes, scraping bowl often. 
Add 2 I/4 c. white flour, enough to make a moderately stiff dough. 
Turn onto floured surface and knead 8 - I0 minutes. Place in 
greased bowl, turning once to grease top. Cover; let rise until 
double. Punch down. Rest 10 minutes. Shape into 2 loaves. Let 
rise 45 - 60 minutes. Bake 40 minutes in 375 degree oven. 


QUICK AND EASY SPOON BREAD Meurial McLain 
lc. boiling water 1/2 c. milk 

|/2 c. cornmeal | Tbsp. butter 

1/2 tsp. salt 2 eggs, beaten 


| 1/2 tsp. baking powder 


Pour boiling water over meal, mixing as you go. It will be like 
a stiff batter. Blend in remaining ingredients. Pour into a buttered 
| quart casserole dish. Bake at 400 degrees for 20 to 25 minutes. 


WHOLE WHEAT BREAD Alice Higby 
lc. boiling water 2 eggs, well beaten 

|/2 c. shortening | yeast cake or | pkg. dry yeast 

4 Tbsp. molasses 2 Tbsp. lukewarm water 

1/3 c. sugar | tsp. sugar ; 

3 tsp. salt 4c. whole wheat flour 


3-4c. all purpose flour 


Pour boiling water over shortening, molasses, sugar and salt in 
large mixing bowl. Add cold water. Dissolve yeast in lukewarm 
water and add | teaspoon sugar. Add beaten eggs and dissolved 
yeast to shortening-molasses mixture. Add flour to make a stiff dough. 
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Knead until smooth. Place dough in greased bowl; cover and store in 
refrigerator until needed. When ready to use, shape into 2 loaves, 
or shape only I loaf to bake and use other half for rolls. Let loaves 
rise until double in size. Bake at 400 degrees for 35 - 45 minutes. 


ZUCCHINI BREAD Barbara Bergman 
3 to 3.1/2 c. shredded 3 c. sugar 
zucchini | 1/2 tsp. baking soda 
4 eggs 3 tsp. cinnamon 
4 i c. flour |/2 tsp. salt 
1/2 tsp. baking powder 3 tsp. vanilla 
1 1/2 c. oil \/2 to | c. raisins 
1c. walnuts 


Grease loaf pans. Blend sugar and eggs. Mix dry ingredients. 
Add oil and zucchini. Add vanilla, nuts and raisins. Bake | or | 1/2 
hours at 325 degrees. 


ZUCCHINI NUT BREAD Ruthanna Lumb, 
Ruth Bardo 
3c. sifted flour 2 c. sugar 
| 1/2 tsp. ground cinnamon Il c. cooking oil 
| tsp. baking soda I Tbsp. vanilla 
| tsp. salt 2 c. grated, unpared zucchini 
\/4 tsp. baking powder squash 
3 eggs 1/2 c. chopped walnuts 
l tsp. flour 


Sift together 3 cups flour, cinnamon, baking soda, salt and baking 
powder. 

Beat eggs well in bowl. Gradually add sugar and oil, mixing 
well. Add vanilla and dry ingredients; blend well. Stir in zucchini. 

Combine walnuts with | teaspoon flour; stir into batter. Pour into 
2 greased 8 I/2 x 4 1/2 x 2 1/2 inch loaf pans. 

Bake in 350 degree oven | hour or until bread tests done. Cool 
in pans on racks 10 minutes. Remove from pans; cool on racks. 

Makes 2 loaves. 


CINNAMON BUNS Marietta Garrett 
2/3 c. milk 3 eggs, beaten 

1/2 c. plus 3 Tbsp. white sugar 6c. flour 

| 1/4 tsp. salt | c. brown sugar 

6 Tbsp. shortening 1/2 c. raisins 

2/3 ¢. lukewarm water 2 tsp. cinnamon 

3 pkgs. yeast 1/2 c. nuts (optional) 
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Scald milk. Add 1/2 cup white sugar, salt and shortening; cool 
to lukewarm. Mix water, 3 tablespoons white sugar and yeast. 
Add to milk mixture. Add eggs. Stir in 3 cups flour; beat until 

__ smooth. Add remaining flour; mix until dough forms a ball. Turn 
out; knead dough quickly and lightly until smooth and elastic. 
Place in greased bowl; cover and place in WARM place to double 

__ in bulk. Roll out dough on floured surface and sprinkle with the mix- 
ture of brown sugar, raisins and cinnamon. Roll up like a jelly roll 
and slice into pieces about | inch long. Place on greased pans and 

__ allow if to rise until double in size. Bake at 425 degrees for 20 
minutes. 

Top with the following glaze while still hot. 


Glaze for Buns: 


_. Ic. confectioners’ sugar | Tbsp. margarine 
| tsp. vanilla |/2 tsp. cinnamon 
1/2 c. milk (may need more) pinch of salt 


Blend all before drizzling on hot cinnamon buns. 


— ICE BOX BUTTER BUNS Esther Lamison 
| cake yeast l tsp. salt 

_— 2 Tbsp. warm water 6c. sifted flour 
|/2 c. sugar 3/4 c. melted margarine (I 1/2 
| egg, beaten sticks) 


2 c. warm milk 


Combine yeast, water and sugar. When dissolved, add milk, 
__ egg, salt, and part of the flour. Mix. Add fat, remainder of the 
flour and mix until smooth. Do not knead. Cover and refrigerate 
overnight. Divide dough into four parts. Roll each part into a 12 
__x 8 inch oblong. Spread with soft butter or margarine and sprinkle 
with cinnamon and |/4 cup white sugar. Roll it up and cut into [2 
segments. Place in 8 or 9 inch round cake pans which have been 
_— prepared as follows: 
For each pan, melt | tablespoon butter or margarine. Add 3 
tablespoons dark Karo, |/4 cup brown sugar and |/4 cup chopped 
__ nuts. Spread the mixture evenly in the pan and arrange buns so 
that they do not touch each other. Let rise in a warm place about 
45 minutes or until about double in size. Bake 20 to 25 minutes at 
_. 350 degrees until golden brown. Turn pans onto large plates or 
heavy foil that has been lightly greased with margarine. Remove 
pans after 30 seconds. 
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MAPLE STICKY BUNS | Collie Barwick 
milk, scalded . 1/3 c. sugar 


lc. 

1/2 c. raisins 3 Tbsp. shortening 

| 1/2 c. bite-size wheat cereal’ | pkg. dry yeast 

| 1/2 tsp. salt 1/4 c. warm water — 

I tsp. cinnamon | egg, slightly beaten 
\/4 tsp. allspice 2 1/2 - 3c. flour 


Grease 9x 13 inch pan. Pour milk over raisins, cereal, salt, 
spices, sugar and shortening in large bowl. Stir well. Cool to luke- 
warm, stirring occasionally. "6 

Dissolve yeast in water. Stir into cereal mixture. Add egg and 
mix thoroughly. Stir in enough flour to make a soft dough. Turn out 
onto lightly floured board. Knead until smooth. Place in greased 
bowl. Cover; let rise in warm place until doubled in bulk. Punch 
down and let rise. 

Roll dough to 18 x 18 inch rectangle. Spread with 1/4 cu 
butter or margarine creamed with |/2 cup brown sugar and We cup 
walnuts. Roll up as in jelly roll, starting from long side. Cut into 
| inch slices. 

Combine 2/3 cup maple syrup with |/4 cup brown sugar and |/4 
cup walnuts. Spread in bottom of pan and add | inch cut slices. 
Cover. Let rise until double. Bake at 400 degrees F. for 20 minutes. 
Let cool 5 minutes. Turn out on cookie sheet. 


APPLE HUSTLE CAKE Dixie Stephens 
2 1/4 c. unsifted all purpose | pkg. active dry yeast 
flour ~ 72 ¢. warm milk 
1/2 tsp. salt egg 
2 Tbsp. sugar 1/2 c. chopped walnuts 
|/2 tsp. grated lemon peel 4c. peeled and sliced apples 
|/2 c. butter I/2 c. sugar 
1/4 c. warm water (105-115 I tsp. cinnamon 
degrees F.) confectioners’ sugar glaze 


Combine flour, 2 tablespoons sugar, salt and lemon peel. 

Cut in butter with pastry blender until mixture resembles coarse 
meal. Measure warm water into small warm bowl. Sprinkle in yeast. 
Stir till dissolved. Add warm milk, egg and dissolved yeast to flour 
mixture. Beat until well blended. Stir in walnuts. Cover bowl with 
plastic wrap and towel and let rest 20 minutes. Spread dough evenly 
in greased 9 x 13 inch baking pan. Arrange apple slices in rows on 
top of dough. Cover and refrigerate 2 - 24 hours. 

When ready to bake, remove from refrigerator; uncover, and let 
stand I2 minutes. Combine I/2 cup sugar and cinnamon and sprinkle 
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on top of apples. Bake at 350 degrees F. for 40 - 45 minutes 
pike 


(until done 


- Coola little. Glaze with a mixture of | cup confec- 


tioners' sugar, 2 - 3 tablespoons milk and I/2 teaspoon vanilla. 


Serves 12 - 15. 


BLUEBERRY BREAKFAST CAKE 


2c. sifted flour 

I c. sugar 

1/2 tsp. baking soda 

| 1/2 tsp. baking powder 

| tsp. salt 

| Tbsp. grated orange rind 


Beat by hand until mixed. 


55 to 60 minutes. 
EASY FIG COFFEE CAKE 


\/2 c. firmly packed brown 
sugar 

2 Tbsp. butter or margarine, 
softened 

|/2 tsp. ground cinnamon 

10 fig-filled bar cookies, 
crumbled 

2 eggs 


Mary Keppler 


lc. sharp cheddar cheese 
lc. blueberries 

2 Tbsp. oil or shortening 
3/4 c. orange juice 

| egg 


Bake at 350 degrees in bundt pan for 


Leanna Williston 


3/4 c. sugar 

1/3 c. melted butter or mar- 
garine 

1 1/2 c. all purpose flour 

| 1/2 tsp. baking powder 

\/2 tsp. salt 

1/2 c. milk 


I tsp. vanilla extract 


Combine brown sugar, 2 tablespoons butter, cinnamon and 
crumbled fig cookies; mix well and set aside. 

Beat eggs in a large mixing bowl until frothy; add sugar and 
melted butter. Beat well. Combine flour, baking powder and salt; 
gradually add flour mixture to egg mixture alternately with milk, 


mixing well. Stir in vanilla. 


Pour half of batter into a greased and floured 8 inch square pan; 
top with half of fig mixture. Pour remainder of batter over fig 
layer. Sprinkle remaining fig mixture on top in a lattice fashion. 
Bake at 350 degrees for 40 to 45 minutes or until cake tests done. 

Yield: 9 servings. This is especially good warm from the oven. 


FRENCH COFFEE CAKE 


4c. all purpose flour 
1/4 c. sugar 

I tsp. salt 

1/2 |b. butter 


Ic. warm milk 


Judy Fanus 


3 eggs, separated 

| yeast cake or | envelope dry 
yeast 

\/4 c. warm water 

2 tsp. cinnamon 
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lc. sugar 1 1/4 c. confectioners’ sugar 
| c. chopped walnuts 


Sift together flour, sugar and salt; cut in margarine until the size 
of small peas. Add | cup warm milk and well beaten yolks, stirring 
until a soft dough is formed. Add yeast dissolved in warm water for 
10 minutes. Beat together and let mixture stand in cool place over- 
night. Divide dough into two parts. Roll each half into rectangle 
on a floured board to I/4 inch thickness. Spread over stiffly beaten 
egg whites. Sprinkle with mixture of cinnamon, sugar and nuts. 
Roll as would a jelly roll and place in a greased pan in a warm 
place until the loaves double in bulk. Bake in 350 degree F. oven 
for 45 minutes. Frost while warm with confectioners’ sugar icing, 
blending sugar with enough water, milk or cream for a thin spreading 
consistency. 


QUICK COFFEE CAKE Barbara Bergman 
2c. sifted flour 2 eggs 

I c. sugar Ic. milk 

4 tsp. baking powder 4 Tbsp. melted butter 

| tsp. salt 


Mix dry ingredients and liquid ingredients. Mix only enough to 
moisten flour. Pour into greased and floured 9 x 13 x 2 inch pan. 
Sprinkle over top: 


|/2 c. brown sugar 2 Tbsp. shortening 
2 tsp. cinnamon 1/2 c. nuts 
2 Tbsp. flour 

Bake at 375 degrees F. for 30 - 35 minutes. 


PENNSYLVANIA DUTCH SHOO-FLY Mrs. Eugene M. Kontul 
PIE 


(This is really a cake in a pie crust.) 
Make a liquid of the following ingredients: 


|/2 tsp. soda - dissolved in 1/2 c. molasses 
3/4 c. boiling water | egg yolk, beaten well 


Make crumbs of the following ingredients: 


3/4 c. flour \/4 tsp. salt 
|/2 c. dark brown sugar 1/2 tsp. cinnamon 
2 Tbsp. shortening 1/8 tsp. nutmeg 
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I/8 tsp. ginger 


Mix dry ingredients together, then work in the shortening. Line 
a pan with pastry. Fill pastry with alternate. Layers of liquid 
and crumbs. Put crumbs on top and bake in hot oven (450 degrees) 
until edges of crust start to brown. Reduce heat to 350 degrees F. 
and bake about 20 minutes more, or until firm. A good breakfast 
cake. 


RASPBERRY COFFEE CAKE Ethel DeLong 
1/2 c. butter or oleo | tsp. baking soda 

| c. brown sugar |/2 tsp. baking powder 

| egg \/4 tsp. salt 

| tsp. vanilla I (8 oz.) carton raspberry yogurt 


2 c. sifted flour 


Cream butter and sugar; add egg and vanilla. Sift together 
flour, soda, baking powder and salt. Add alternately to creamed 
mixture with yogurt. Mix well. Pour into greased 9 inch tube pan, 
or 8 1/2 inch fluted tube pan. Bake in 350 degree oven for 50 
vee ig Remove from pan; sprinkle with sugar. Serve warm or 
cool. 


ETTA'S DOUGHNUTS Etta Wilson 
flour I tsp. vanilla 

nutmeg 1/2 stick butter, melted 

1/2 tsp. salt 2c. milk 

5 tsp. baking powder 2 Ibs. lard plus 

4 eggs | Ib. 10X sugar 

2 c. sugar |/2 tsp. cinnamon 


Fill large (4 cup) sifter generously with flour. Add 5 shakes of 
nutmeg, 1/2 teaspoon salt and 5 teaspoons baking powder to flour. 
Sift together. Beat eggs and 2 cups sugar and vanilla together. 
Add melted butter. Add sifted ingredients to the egg and sugar 
mixture, alternately with the milk. More sifted flour may be 
added to make a soft dough. Roll dough on floured cake board. 
Use doughnut cutter. Heat the lard (if piece of bread browns 
quickly, lard is ready). Drop doughnuts in fat. TURN ONLY 
ONCE. Fry till light brown -- approximately | minute on each side. 
Fry approximately 7 doughnuts at a time. Place on brown paper till 
cool. Mix powdered sugar with cinnamon in a bag and shake to 
cover doughnuts. Put 8 or 10 doughnuts in the bag at a time. 
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FABULOUS GLAZED DOUGHNUTS Vivian Cole 


\/4 c. tepid water 2 eggs, beaten 

| pkg. yeast | tsp. vanilla 

|/2 c. shortening lc. evaporated milk 
Ic. boiling water I tsp. salt 
1/2 c. sugar 6c. flour 


Mix yeast and |/2 cup tepid water; set aside. Beat eggs; add 
vanilla, and set aside. Dissolve shortening in boiling w ater; add 
sugar, milk and salt. Add eggs, then yeast, then flour gradually. 
Knead well. Let rise in greased bowl until double in bulk. Roll to 
1/2 inch thickness on lightly floured board; cut with doughnut cutter. 
Fry in hot grease (375 degrees) until brown. Use confectioners' 
glaze while still warm. 


APPLESAUCE PUFFS Gladys Shaw 
Combine: 


2 c. biscuit mix | tsp. cinnamon 
1/4 c. sugar 


Add: 


1/2 c. applesauce | slightly beaten egg 
1/4 c. milk 2 Tbsp. salad oil 


Beat vigorously for 30 seconds. Fill greased muffin pans one-half 
full. Bake at 400 degrees for I2 minutes. Cool slightly. Dip in 2 
tablespoons melted butter, then in mixture of I/4 cup sugar and 1/2 
tablespoon cinnamon. 


Makes 18. 
BLUEBERRY MUFFINS Amelia B. Nichols 
I/3 c. butter 2 c. flour, sifted 
3/4 c. sugar 4 tsp. baking powder 
| egg 1/2 tsp. salt 
Ic. milk | c. blueberries 


Cream butter and sugar; add egg; add milk and sifted flour mix- 
ture alternately. Bake in muffin tins at 425 degrees for 15 to 20 min- 
utes. 
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BRAN MUFFINS Jane Kennedy 


4c. raisin bran flakes or lc. vegetable shortening 
any natural cereal with 4 eggs, beaten 
fruits or nuts | qt. buttermilk 

2 c. raisin bran flakes l tsp. salt 

2c. boiling water 4 tsp. soda 


3 c. sugar or sugar substitute 
Ue. Aveta - Whole wheat 

Prehéat oven to 400 degrees. Combine 2 cups of raisin bran and 
boiling water in a bowl; stir well, and let cool. Cream sugar and 
shortening. Add eggs; beat well; stir in buttermilk, salt and soda. 
Fold in flour, remaining 4 cups of cereal and the cooled cereal 
mixture. 

Bake in tins for 15 - 20 minutes. Nice part is that you can store 
batter in refrigerator for several weeks in a covered container and 
use whenever you like. Very popular with visitors. 


SUGAR-CRUSTED MUFFINS Ginny Baldwin 
2c. flour | egg 

2 Tbsp. sugar 3/4 c. milk 

2 1/2 tsp. baking powder 1/2 c. melted margarine 

3/4 tsp. salt |/2 c. sugar 

1/3 c. shortening | tsp. cinnamon 


Sift together dry ingredients. Cut in shortening until mixture 
resembles coarse meal. Beat egg and add milk. Add all at once to 
flour mixture, stirring until just moistened. Fill greased muffin pans 
two-thirds full. Bake in hot oven (425 degrees) 20 minutes. Dip 
tops of muffins into melted butter. Shake at once in sack containing 
the |/2 cup sugar and cinnamon. Serve hot. 


Makes !0. 
SWEET CORNMEAL MUFFINS Janet King 
I/3 c. sugar 2/3 c. flour (not sifted) 
3 1/2 Tbsp. salad oil | 1/2 tsp. baking powder 
I egg 2/3 .¢c. yellow cornmeal 
7/2 c. milk 


Blend together sugar and salad oil. Mix in egg, beat well. 
Measure dry ingredients into a bowl and stir together well. Add 
dry mixture to egg mixture alternately with milk. Let mixture rest 
2 or 3 minutes while preparing tins. Use well greased muffin tins 
or cup papers. Fill cups just above halfway. Bake at 400 degrees F. 
2 - 15 minutes. 

Yields about IO muffins. 97 


FLIPPIN'...FLAPPIN'...FLANNEL CAKES John Cater 


2 c. sifted flour 2 eggs, separated 

3 tsp. baking powder 1 1/2 c. milk 

3/4 tsp. salt 2 Tbsp. melted butter 
| Tbsp. sugar 


Sift dry ingredients together; beat egg yolks; add milk and butter 
(melted), and add gradually to dry ingredients, beating well to obtain 
a smooth mixture. Fold in the stiffly beaten egg whites; drop from 
tip of spoon onto hot greased griddle and brown on both sides. Serve 
hot with syrup. 

Makes 24 cakes. 


SUNDAY MORNING PANCAKE Althea McCoy 


Melt 1/2 stick butter in skillet. In small bowl, mix 2 eggs. 
In small bowl, mix I/2 cup flour with 1/2 cup milk. Mix together -- 
do not make smooth. Adda little grated nutmeg. Pour over butter 
in pan or 9 = I0 inch heavy skillet. Place in preheated oven at 425 
degrees. Bake 15 to 20 minutes. Squeeze 1/2 lemon on pancake. 
Sprinkle powder (or 10X) sugar over all. Slice in wedges. 


MARYLAND CREAM WAFFLES Janet Prior 
2 c. flour 2 eggs, separated 

4 tsp. baking powder 13/4 c. milk 

1/2 tsp. salt 1/2 c. melted butter (may be part 
2 tsp. sugar bacon grease) 


Combine dry ingredients; add milk which has been mixed with 


beaten egg yolks. Add melted butter. Beat until smooth -- no lumps ! 


Fold in beaten egg whites. Bake in hot waffle iron. 

POTATO ROLLS Bess Frank 
Adapted from a recipe of Martha Washington's--- 
Combine these ingredients: 


1/4 c. instant potatoes 1/4 tsp. salt 
1/4 c. milk | Tbsp. butter or margarine 


Combine these ingredients: 


Heat | cup milk - remove from fire. Add 2/3 cup Crisco or Spry, 
|/2 cup sugar, | 1/2 teaspoons salt. 
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Put these two mixtures together and stir until the shortening is 
melted and cool until lukewarm. Sprinkle | package dry yeast into 
1/2 cup warm (105 to II5 degrees) water and stir until dissolved, then 
stir into the combined two mixtures. Add 2 well beaten eggs and 
3 cups of flour; mix well, then add more flour gradually until dough 
is stiff enough to leave the sides of the bowl. Turn it out ona well 
floured surface and knead for about I0 minutes until smooth. Grease 
the bowl with butter or margarine; put the dough in and also grease 
the top. Cover; put in a warm place away from drafts, for about : 
| 1/2 hours. (1 put it in the unheated oven with a pan of HOT 
water) until if rises to the top of the pan. Make into rolls; put in 
baking pans and let them rise again. This will make about 6 dozen 
medium size rolls or you can make sandwich rolls which are larger. 

Bake in 400 degree oven for ABOUT I8 minutes. When you 
take them from the oven, rub the tops with butter or margarine. 
CHURCH POTATO ROLLS Adelta W. Dawson (and) 
Hospitality Committee 


I/2 c. sugar 2 eggs, beaten light 

2 tsp. salt | 1/2 c. warm potato water 
2/3 c. lard | yeast cake 

lc. hot mashed potatoes 7 \/2 c. flour, approximately 


Combine sugar, salt and lard. Cream well. Add potatoes, eggs 
and yeast which has been dissolved in warm potato water. 
sifted flour until dough is firm but still sticky to hands. Let rise 
in a warm place until very light. Roll to about 3/8 inch thick. 
Cut with biscuit cutter or a large glass. Puta little butter on each 
roll and fold roll in half. Put in a greased pan and let rolls double 
in size. Bake at 425 degrees for 15 minutes, or until golden brown. 
Makes 4 dozen rolls. 


RICH HOT ROLLS Leona E. Kintigh 
3/4 c. milk 2 pkgs. active dry yeast 
I/2 c. shortening |/2 c. warm water (II0 - 115 degrees) 
1/2 c. sugar 4 1/4 to 4 3/4 c. sifted all pur- 
l tsp. salt pose flour 

2 eggs 


Scald milk; add shortening, sugar and salt. Cool to lukewarm. 

Sprinkle yeast on warm water; stir to dissolve. Add | I/2 cups 
flour to milk mixture, beat well by hand or with electric mixer at 
low speed | minute. Beat in eggs and yeast. 

Gradually stir in enough remaining flour, a little at a time to 
make a soft dough that leaves the sides of bowl. Turn onto lightly 
floured board, knead until smooth, satiny and no longer sticky, 5 to 

99 (Cont. ) 


8 minutes. 

Place in lightly greased bowl; invert to grease top. Cover and let 
rise in warm place until doubled, | to | 1/2 hours. Punch down and 
turn onto board. Divide in half and shape as desired. 

Brush tops lightly with melted butter; let rise until doubled, 30 to 
45 minutes. 

Bake in moderate oven (375 degrees) I2 to I5 minutes or until 
golden brown. 

Makes 30 rolls. 


ANGEL FOOD PIE Mrs. Paul McCormick (Sally) 
4 egg whites, beaten stiff I/2 pt. whipping cream 
|/2 c. powdered sugar 2/3 c. granulated sugar 


| pt. frozen berries 


Fold sugar into egg whites. Grease pie pan very well, then flour. 
Pour egg and sugar in and bake at 325 degrees F. in upper section 
of oven 45 minutes. Put small tin of water (cold) in lower part of 
oven when you put your pie in. Cool for I/2 hour. Meringue will 
fall in center but this is all right. Fill with |/2 pint of cream 
whipped until very stiff, and mixed with sweetened berries. Use | 
pint frozen raspberries or strawberries, or fresh berries. Is very good 
with peaches. Heap the cream and fruit into the pie and chill in 
refrigerator for 2 or 3 hours. 


"FRESHY'S" BLUEBERRY PIE Janet Prior 
| (9 inch) baked pie shell 


Blueberry Filling: 


3/4 c. sugar 2/3 c. water 

2 1/2 Tbsp. cornstarch I c. blueberries 

I/4 tsp. salt 2 Tbsp. butter 

| 1/2 Tbsp. lemon juice 2 Gs ein fresh or frozen 
(ptional) 2 Tbsp. confectioners’ sugar 

lc. whipping cream I/2 tsp. vanilla 


Combine sugar, cornstarch, salt in saucepan; add water and | cup 
blueberries. Bring to boil, stirring constantly until very thick. Stir 
in butter and lemon juice. Cool. Fold in 2 cups blueberries; chill 
about | hour. Beat | cup whipping cream, until thick, add confec- 
tioners' sugar and vanilla. Spread one-half cream on baked pie 
weer Top with filling. Garnish with rest of whipped cream. Chill 

- 2 hours. 
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"TRINK'S" BLUEBERRY CRUMB PIE Amy Gier 


Mix with fingers till crumbly and set aside: 


| 1/4 c. flour 37/4 to | stick oleo 
3/4 c. light brown sugar 
Pie: 
4c. or more blueberries 3/4 c. sugar 
(fresh or frozen, save juice) 1/4 c. light brown sugar 
4 Tbsp. flour (Wondra's good) 1 1/2 Tbsp. lemon juice 
| Tbsp. butter pie shell 


Blend all ingredients except blueberries. Include a little juice. 
Then gently blend in nearly-thawed blueberries. Let it set 15 min- 
utes before pouring intoa pie shell. Cover with topping and bake 
at 400 degrees F. for 40 - 45 minutes. ' 


Serves 8. ; 

BROKEN GLASS PIE Mary Whittle, 
Fay Whittle 
3 pkgs. flavored Jello ll 1/4 c. cold water 
colors look pretty) Ic. HOT pineapple juice 

11/2 c. hot water for EACH | pt. cream (heavy) 

kg. 2c. sugar 
| envelope unflavored gelatin I tsp. vanilla 


Dissolve each package of Jello in | 1/2 cups hot water and chill 
in pans until firm. Soften unflavored gelatin in cold water and add 
to pineapple juice. Cool. Whip cream in large bowl. Add sugar 
and vanilla. Cut Jello into cubes and fold into whipped cream with 
pineapple juice. Put into graham cracker crust pie shells. 

Makes 2 (9 inch) pies. 


CHERRY CUSTARD PIE Ruth Brader 


Make pastry for | (9 inch) pie. Line pie pan. Build up high 
fluted edge. 


lc. sour cherries (fresh) 


Beat: 
3 large egg yolks 2 1/4 c. milk 
I/4 tsp. salt I/2 tsp. vanilla 
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Put the cherries into unbaked pie crust. Beat egg whites. Fold 
into milk mixture. Pour on top of cherries. Bake at 425 degrees for 
12 minutes, then 375 degrees for 35 minutes, or until silver knife 
inserted near center comes out clean. 


CHERRY WHIP PIE Marietta Garrett 


Prepare graham cracker crumb crust and press into bottom or 9 x 
I2 inch pan. Chill 2 boxes Dream Whip. Whip with I cup cold 


milk, | cup sugar, and | teaspoon almond flavoring. Whip 2 (8 ounce) 


cream cheese packages and fold into Dream Whip mixture. Pour 

this on crust and top with 2 cans cherry pie filling to which 4 table- 

spoons of sugar have been added. Chill overnight before serving. 
Serves |8. 


SWEET CHERRY PIE Janet Prior 


Preheat oven to 450 degrees. 
Mix and let stand: 


4c. pitted sweet cherries, 1/3 c. flour 
slightly crushed dash salt 

| tsp. lemon juice butter 

Ic. sugar 


Place above in pastry-lined pie plate. Dot with butter. Cover 
with pastry topping of choice. Bake at 450 degrees for 10 minutes, 
then at 350 degrees for 45 minutes. 


CHOCOLATE ANGEL PIE Evelyn B. Parks 
2 egg whites |/2 c. sugar 

1/8 tsp. salt 1/2 c. chopped pecans 

1/8 tsp. cream of tartar 1/2 tsp. vanilla 


MERINGUE CRUST: Beat egg whites until foamy. Add salt 
and cream of tartar. Add sugar a little at a time, beating until it 
holds stiff peaks. Fold in nuts and vanilla. Bake in 9 inch 
greased pie pan at 300 degrees for 50 to 55 minutes. Cool. 


| bar Baker's German sweet I tsp. vanilla 
chocolate 1c. whipping cream, whipped 


3 Tbsp. hot water 


Melt chocolate with water, stirring constantly. Cool until 
thickened. Add vanilla to chocolate and fold into whipped cream. 
Pile in meringue shell and chill several hours. 

Serves 6. 102 
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CHOCOLATE CREAM PIE Mrs. Paul McCormick (Sally) 


| baked 9 inch pie shell 11/2 c. heavy cream 
1/4 c. cold water | Tbsp. plain unflavored gelatin 
2 squares (2 oz.) unsweetened lc. Pil 
chocolate 2 eggs, separated 
pinch of salt 3/4 c. granulated sugar 


I tsp. vanilla 


Prepare 9 inch pie shell with fluted edge. Bake at 450 degrees F. 
for 10 minutes, or use a graham cracker crust. Soak gelatin in cold 
water 5 minutes. Scald milk in double boiler with chocolate; beat 
smooth. Beat egg yolks with fork; stir in \/4 cup of the granulated 
sugar and salt. Add chocolate mixture slowly to this egg yolk mix- 
ture, while stirring. Return to double boiler and cook, stirring 
constantly, for 4 or 5 minutes, or until it thickens and coats spoon. 
Remove from heat; add gelatin and stir until dissolved. Add vanilla; 
pour into bowl and chill until it begins to thicken. Beat egg whites 
until quite stiff; gradually add remaining 1/2 cup sugar while beat- 
ing until stiff. Fold in chocolate mix. Whip | cup of cream and 
fold in; pour into shell and chill in refrigerator until set. Just 
before serving, top with rest of cream, whipped. 

This pie keeps well and is even better the next day. Don't top 
with cream until time to serve. 


CHOCOLATE FUDGE PIE Eunice F. Clark 
2 squares unsweetened I/A tsp. salt 
chocolate 1/2 c. milk 
|/2 c. light brown sugar \/4 c. corn syrup 
1/4 c. soft butter 3/4 c. chopped pecans 
3/4 c. granulated sugar 1/4 c. pecans, chopped fine, 
3 eggs, unbeaten for top 


I tsp. vanilla 


Heat oven to 350 degrees. In double boiler, melt chocolate;. 
remove from water; add brown sugar and butter; mix well. Add 
granulated sugar; mix well. Add eggs one at a time, beating after 
each addition; add salt, milk, corn syrup; mix well. Cook over 
boiling water, stirring 5 minutes; remove from water. Add nuts and 
vanilla. Pour into unbaked pie shell. Bake 55 minutes. Remove 
from oven; add |/4 cup nuts on top. Bake 5 minutes longer. Serve 
warm with whipping cream, if desired. 


COCONUT ANGEL PIE Mrs. Jerry A. Nelson (Carmen) 


4 egg whites | tsp. vinegar 
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1 1/2 c. whipped cream Ic. sugar 2 


2 Tbsp. sugar lc. coconut 
sliced peaches or bananas I tsp. vanilla 
\/4 tsp. salt = 


Line 9 inch pan with graham cracker crust. Beat egg whites until 
frothy; add salt and vinegar and beat stiff. Gradually add | cup sugar, __ 
a tablespoon at a time, beating thoroughly after each addition. 

Spread over crust. Bake at 275 degrees F. for | 1/4 hours. Cool. 

Toast half of coconut. Whip cream; fold in untoasted half of 
coconut, 2 tablespoons sugar and vanilla. Arrange fruit slices on 
meringue. Spread whipped cream over this. Sprinkle toasted coconut 
on top. — 

Serves 6. 


COCONUT CREAM PIE Mary Vannoy a 


9 1/2 inch graham crust shell 3 pts. vanilla ice cream 
2 small pkgs. instant Jello | large pkg. Dream Whip - 
coconut cream pie filling toasted coconut 


[1/2 c. milk 


In mixer, beat the instant pie filling with milk until thickened, 
then fold in ice cream. Putin cooled pie shell. Mix Dream Whip 
and put on top of pie. Sprinkle toasted coconut on top of Dream est 
Whip. Keep in refrigerator. 


HEAVENLY CRANBERRY PIE Libby Behnke a 
2 c. cranberries 2 eggs 

1/2 c. sugar Ic. sugar = 
I/2 c. pecans, chopped 1/2 c. melted butter 

Ic. flour 1/4 c. melted shortening 


Spread berries in greased I0 inch pie plate. Sprinkle with 1/2 
cup sugar and nuts. Beat eggs well -- add | cup sugar, butter and 
shortening. Beat well. Gradually add flour; mix well, then pour _ 
mix over berries. Bake at 325 degrees F. for 60 minutes or until 
golden brown. Serve topped with vanilla ice cream, if desired 
Yummy !! Biase 


ICE CREAM PIE Nancy Meade 
1/3 c. chocolate chips 2 c. corn flakes a 
2 Tbsp. margarine I qt. vanilla ice cream, soft 


Melt chocolate chips and butter. Pour over corn flakes. Mix 
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until all flakes are coated with chocolate mixture. Press into 
buttered pie pan. Fill with ice cream. Garnish top with chopped 
pecans and chocolate chips. Freeze. 


LEMON PIE Jessie Spear 


Slice 2 lemons paper-thin. Add 2 cups sugar and let stand 1/2 
hour. Prepare 9 inch pie shell. Beat 4 eggs well and mix with 
lemon mixture. Add | tablespoon butter; cut in pieces. Bake 
between 2 crusts on lower oven rack for I5 minutes at 450 degrees F. 
Raise to center rack; reduce heat to 350 degrees and bake 30 - 35 
minutes longer, until crust is golden. 


LEMON-LIME SKY-HIGH PIE Gladys Shaw 
| envelope gelatin 1/3 c. fresh lemon juice 
| 1/4.c. sugar, divided intwo I/3c. lime juice 
\/4 tsp. salt | tsp. grated lemon rind 
6 eggs, separated (room tem- 1/2 tsp. cream of tartar 
perature) | (I2 inch) pie shell (baked and 
cooled) 


Mix gelatin, 1/2 cup sugar and salt in top of double boiler. Beat 
yolks with water, lemon and lime juice. Stir in gelatin mixture. 
Place over boiling water and cook, stirring constantly until gelatin 
dissolves and thickens slightly (about 6 minutes). Add lemon and 
lime rind. Chill, stirring occasionally until mixture mounds (like 
Jello) (fairly thick). Beat whites with cream of tartar until stiff, 
gradually add 3/4 cup sugar and beat until stiff. 

Fold in gelatin mixture and pour into pie shell. Chill over- 
night. Garnish with I/2 pint whipped cream. (Add | tablespoon 
of 10X sugar.) 


PECAN PIE Eunice F. Clark 
3 eggs 2/3 c. sugar 

I/3 tsp. salt 1/3 c. melted butter 

1/2 c. dark corn syrup 1/2 c. light corn syrup 


Beat together with rotary beater. Add | cup pecan halves. Pour 
into 9 inch prepared pie crust. Bake 49 - 50 minutes at 375 degrees. 


PECAN PIE Sara Wright, 
Dolly Fugitt 

3 eggs I tsp. vanilla 

| <. granulated sugar |/2 tsp. salt 

1/2 c. melted butter Ic. dark Karo syrup 
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Ic. pecan meats 


Beat eggs until light and fluffy. Add granulated sugar; beat again. 
Add melted butter and vanilla and salt -- beat well; then add Karo 
syrup -- beat again. Then add pecan meats. Stir well and pour in 
pan lined with pastry. Bake I0 minutes in 400 degree F. oven, then 
at 350 degrees F. until set (about 35 minutes). 

tion: Serve with vanilla ice cream or whipped cream. 
Yield: | (9 inch) pie or 6 individual pies. 


BILL'S FAVORITE PECAN PIE Wanda Spradling 
3 egg whites, stiffly beaten 3/4 si baking powder 
lc. sugar Ic. chopped pecans 


| tsp. vanilla lc. graham cracker crumbs 


Fold sugar into stiffly beaten egg whites. Add vanilla and baking 
powder and blend well. Fold in pecans and graham cracker crumbs. 
Pour into greased 9 inch Pyrex pie pan. Bake 30 minutes at 325 
degrees. Cool completely. 


Topping: 
| c. whipping cream l tsp. vanilla 


2 Tbsp. sugar 


Whip cream and add sugar and vanilla. Spread over cooled pie, 
being careful to seal the edges with the whipped cream. Let set in 
refrigerator overnight. This is important for moistness. 


PINEAPPLE MERINGUE PIE Fay Whittle 
| c. crushed pineapple, 2 eggs, separated 
drained juice of 1/2 lemon 
3/4 c. sugar 4 Tbsp. sugar 
2 Tbsp. flour pinch of cream of tartar 


Cook the drained pineapple, 3/4 cup sugar which has been mixed 
with 2 tablespoons flour, beaten egg yolks and lemon juice together 
in the top of a double boiler until thick and creamy. Cool and fill 
a baked 9 inch pie shell. Beat the egg whites until stiff and dry -- 
gradually beat in 4 tablespoons of sugar and a pinch of cream of 
tartar. Pile on top of pie and brown in slow oven. Cool before 
serving. 
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CREAMY PUMPKIN PIE Pat Cundiff 


1 3/4 c. cooked pumpkin, | 1/4 tsp. cinnamon 
ma shed 1/2 tsp. ginger 
1/2 tsp. salt 1/2 tsp. nutmeg 
2 or 3 eggs pastry for 9 inch pie 
| fe Es undiluted evaporated 
mi 


Yo eager 
Beat ingredients with rotary egg beater. Pour into pastry-lined 
pie pan. Bake in hot oven (425 degrees) for 45 - 50 minutes. Soft 


center will "set" later. 


PUMPKIN CHIFFON PIE Brownie Smith 
| envelope Knox unflavored | \y inch) baked pastry shell 
gelatin 3/4 c. sugar, divided 
1/2 tsp. each: salt, nutmeg, | tsp. cinnamon 
ginger 2/3 c. evaporated milk 
I/8 tsp. cloves 1 1/4 c. canned pumpkin 


3 eggs, separated 


Mix together gelatin, 1/2 cup of the sugar, salt and spices in 
medium saucepan. Stir in evaporated milk and egg yolks. Blend 
well. Place over low heat and cook, stirring constantly until gelatin 
dissolves and mixture thickens, about 5 minutes. Remove from heat 
and stir in pumpkin. Chill, stirring occasionally until mixture 
mounds when dropped from a spoon. Beat egg whites until stiff 
but not dry. Gradually add remaining |/4 cup sugar and beat until 
very stiff. Fold into pumpkin mixture. Turn into pie shell. 

Chill until firm. 


STRAWBERRY PIE Margaret Cox, 
Isabel Bockius 

| qt. strawberries lc. water 

Ic. sugar few drops red food coloring 

3 Tbsp. cornstarch lc. sweetened whipping cream 


| pie crust shell, baked 


Bake pie crust; cool. 

Cut up | cup strawberries. Mix sugar and cornstarch in sauce- 
pan. Stir water in gradually until smooth. Add cut up berries. 
Cook, stirring, over medium heat until thick and clear. Stir in 
food coloring. Cool. Stir in remaining berries, reserving one-fourth 
for top of pie. Pour into shell; chill in refrigerator until firm, 
about 2 hours. Top with whipped cream and reserved berries. 
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FROZEN STRAWBERRY PIE Carolyn Shortess 


| 1/2 c. vanilla wafers Ic. sugar 
|/2 c. finely chopped nuts | egg white 
1/2 c. butter lc. dairy sour cream 


| 1/2 c. sliced strawberries (or 
use undrained frozen straw- 
berries and decrease sugar to 


1/2 c.) 


In a bowl, combine crumbs, nuts and butter. Blend thoroughly. 
Press firmly on bottoms and sides of a 10 inch pie plate. Bake in 350 
degree oven 8 to IO minutes. In mixing bowl, combine strawberries, 
sugar and egg white. Using an electric mixer, beat at high speed 
until soft peaks form (about I0 minutes). Gently fold in sour cream. 
Mound into crust and place in freezer. When chilled, use a spoon 
to make swirls on top of the filling. Freeze until firm. Wrap for 
freezer. Serve frozen. 


NEVER-FAIL PIE CRUST Janet Prior 
2 to2 I/4c. flour 3/4 c. shortening 

(UN SIFTED) 5 Tbsp. cold water 
l tsp. salt 


Using large measuring cup, fill cup with 2 cups water. Then add 
shortening to water until water level reaches 2 3/4 level. Pour off 
all water, and add shortening to dry ingredients in mixing bowl. 
Using pastry blender or fork, mix lightly until no dry crumbs and no 
large lumps remain. (Should be small lumps the size of a pea or 
smaller.) Put about 4 - 5 fork fulls of this mixture back into measur- 
ing cup and add 5 tablespoons water to make a paste. Add paste to 
flour-shortening mixture and blend as lightly as possible. Be sure to 
get well blended. Flour a large piece of waxed paper generously, 
also use a well floured rolling pin. Take half of ball of dough, and 
pat out slightly on paper. Always using a light touch, roll out to 
desired size, pressing from the center out in all directions. Dough 
should be about |/8 inch thick for most crusts. 


COCONUT PASTRY Wanda Spradling 
| 1/2 c. coconut 2 Tbsp. melted butter 


Mix together and press into 9 inch pie plate. Bake I0 minutes at 
325 degrees. 
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Wolly, yabol 


A pie crust will be more easily made and better if all the ingredients are cool. 


The lower crust should be placed in the pan so that it covers the surface 
smoothly. And be sure no air lurks beneath the surface, for it will push the 
crust out of shape in baking. 


Folding the top crust over the lower crust before crimping will keep the juices 
in the pie. 


In making custard type pies, bake at a high temperature for about ten minutes 
to prevent a soggy crust. Then finish baking at a low temperature. 


Fill cake pans about two-thirds full and spread batter well into corners and to 
the sides, leaving a slight hollow in the center. 


The cake is done when it shrinks slightly from the sides of the pan or if it springs 
back when touched lightly with the finger. 


After a cake comes from the oven, it should be placed on a rack for about five 
minutes. Then the sides should be loosened and the cake turned out on rack 
to finish cooling. 


Cakes should not be frosted until thoroughly cool. 


Kneading the dough for a half minute after mixing improves the texture of 
baking powder biscuits. 


Candy & Frosting Chart 


230 degrees - 234 degrees Thread 
234 degrees - 240 degrees Soft Ball 
244 degrees - 248 degrees Firm Ball 
250 degrees - 266 degrees Hard Ball 
270 degrees - 290 degrees Soft Crack 


300 degrees - 310 degrees Hard Crack 


INCWOATK Vel 7ZOZLOC 


CAKES, COOKIES, ICINGS 


SCRIPTURE CAKE 


1/2 c. Judges 5:25b 1/2 c. Judges 4:19 

2c. Jeremiah 6:20 2 tsp. | Samuel 14:25 
41/2 c. | Kings 4:22 2 tsp. Amos 4:5 

2c. 1 Samuel 30:12 6 piel Jeremiah 17:11 
2 ¢. Nahum 3:12 | pinch Leviticus 2:13 
lc. Numbers 17:8 To taste I] Chronicles 9:9 


Follow the advice Moses received in Exodus 16:23b for 80 - 90 
minutes at 300 degrees F., keeping Proverbs 3:5 in your heart and 
mind. 


HOW TO MAKE A CAKE (Advice for young mothers) 


Light oven, get out bowl, spoons, and ingredients. Grease 
pan, crack nuts. Remove I8 blocks and 7 toys from kitchen table. 
Measure 2 cups flour, remove Johnny's hands from flour, wash 
flour off him. Measure | more cup of flour to replace flour on floor. 
Put flour, baking powder and salt in sifter. Get another bowl. 
Answer doorbell and return to kitchen. Remove Johnny's hands 
from bowl. Wash Johnny. Get out eggs. Answer phone. Return 
to kitchen and find Johnny, remove his hands from bowl, wash 
shortening, efc., etc., off him. Take up greased pan and find 
| cup nut shells in it. Head for Johnny, who flies, knocking bowl 
off table. Wash kitchen floor. Wash table. Wash walls. Wash 
dishes and wash Johnny. Call the baker and lie down! 


APPLE CAKE WITH GLAZE Bette Todd 
Hospitality Committee 

3c. unsifted flour 3 eggs 

| tsp. baking soda 2 tsp. vanilla 

| tsp. salt 2c. finely chopped and 

11/2 c. oil peeled apples 

2c. sugar lc. chopped nuts 


Grease and flour large bundt or tube pan. Sift together flour, 
soda and salt. Beat together oil, sugar, eggs and vanilla. Beat 
in flour mixture (mixture will be stiff and gluey). Fold in apples 
and nuts. Bake at 325 degrees for | hour and 20 minutes. Remove 
from pan after 5 minutes. Cool on rack for 20 minutes, then glaze. 
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Glaze: 


|/2 c. light brown sugar |/2 c. margarine 
2 Tbsp. milk 


Mix together; bring to a boil, stirring constantly. Boil 2 minutes. 
Spoon slowly over warm cake, coating entire surface. Dry well 
before wrapping. This cake can be frozen successfully after the 
glaze has dried completely. 


FRESH APPLE CAKE Mrs. Hugh (Alice) Gallagher 
lc. cooking oil 2 tsp. baking powder 

| 3/4 c. sugar 3 c. chopped apples 

2 eggs | c. chopped pecans 

2 1/2 c. flour Ic. ange flake coconut 

| tsp. salt | tsp. lemon extract 

I tsp. soda I tsp. vanilla extract 


Beat well the first three ingredients; add the next four ingre- 
dients; then add the next five ingredients. Batter will be very thick. 
Bake | hour 10 minutes at 350 degrees in a greased and floured tube 


ne 
May be "dressed up" with icing, but is very good plain. 


RAW APPLE CAKE Evelyn Russell 
2c. sugar 3c. flour 

| 1/4 c. corn oil I tsp. salt 

3 eggs 1c. chopped nuts 

2 tsp. vanilla 3c. raw diced apples 


Mix the sugar, corn oil, eggs and vanilla together. Then add the 


dry ingredients, mixing well. Fold in the nuts and diced apples. Use 


a greased tube pan and bake at 350 degrees for | hour or until done. 
Cool and eat. 


APPLESAUCE CAKE Margaret B. Murray 
2 1/2 c. all purpose flour I tsp. baking soda 
| 1/4 c. packed brown sugar |/2 tsp. salt 
1 (15 aay tar applesauce |/2 tsp. ground cloves 
Ic. salad oil 2 tsp. cinnamon 
2 eggs Ic. dark seedless raisins 
2 tsp. double-acting baking 
powder 
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Preheat oven to 350 degrees F. Grease 13 x 9 inch baking pan. 
Into large bowl, measure first 10 ingredients. With mixer at low 
speed, beat until mixed; increase speed to high; beat 5 minutes, 
scraping bowl with spatula. Stir in raisins; pour into pan. Bake 
40 minutes or until toothpick inserted in center comes out clean. 
Cool in pan on wire rack. 


GLAZED APRICOT CAKE Dot Gwinn 
| box yellow cake mix | tsp. lemon extract 

| pkg. (3 oz.) lemon gelatin 4 eggs, separated and well 

I can (I2 oz.) apricot nectar beaten 

2 c. sugar 2/3 c. vegetable oil 


Preheat oven to 350 degrees. Place paper in bottom of angel 
food cake pan. Combine cake mix, gelatin, 2/3 cup apricot 
nectar, oil, lemon extract and beaten egg yolks. Beat 3 minutes at 
medium speed until well blended. Fold in well beaten egg whites. 
Bake 50 minutes. Combine remaining apricot nectar with sugar. 
Spread over cake as soon as it is taken from oven; pull away from 
stem and sides so topping can run down into cake. 


BANANA SPLIT CAKE Cathy Drew, 
Anna Stevens 

2 c. graham cracker crumbs | large can crushed pineapple 

3 sticks margarine (juice too) 

2 eggs I large carton Cool Whip 

2 ¢. powdered sugar | c. chopped walnuts (or pecans) 

4 mashed bananas 6 oz. Nestle's semi-sweet choco- - 
late chips (or maraschino 
cherries) 


Mix 2 cups graham cracker crumbs and | stick of melted mar- 
garine together. Put in a 9x I2 inch pan and bake at 350 degrees 
for 8 - 10 minutes. Cool. 

Beat for 15 minutes at high speed: 


2 sticks soft margarine 2 c. powdered sugar 
2 eggs 


Pour over cooled crust. 

Mix 4 mashed bananas and pineapple together and spread over 
egg mixture. Then spread Cool Whip over that. Sprinkle with 
chocolate chips and walnuts and refrigerate for several hours before 
serving. 
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JIFFY BLACK WALNUT CAKE 


Marguerite Conway 


Drop into electric mixer bowl in the following order: 


2 c. sugar | 1/2 c. black walnuts 

2 sticks margarine (soft) | tsp. vanilla extract 
2c. flour 5 large eggs or 6 medium 
\/4 tsp. salt 


Beat at high speed on mixer for 5 minutes. Pour into greased, 
floured 10 inch tube pan and bake in 350 degree oven for | hour and 


15 minutes. 

BUTTER CAKE Amelia Nichols ~ 
lc. butter 2 c. sugar _ 
I tsp. vanilla 4 eggs, separated 

3c. flour 3 tsp. baking powder 

Ic. milk pinch of salt = 


Cream butter and sugar; add 4 beaten egg yolks; mix well. Sift 
together flour, baking powder, salt; add to first mixture alternating 
with the milk; beat until well mixed. Blend in 4 egg whites beaten 
stiff. Bake about 30 minutes or until done at 350 degrees. 


CANDY CAKE Fay Whittle 


A fruitcake -- only better--- 


lc. FINELY chopped walnuts 
(or pecans if you wish) 

I pkg. (4 oz.) sweetened 
shredded coconut 

| Ib. orange candy slices, 
diced 

1/2 c. orange juice 

| 1/2 c. confectioners" sugar 


lc. (2 sticks) sweet butter 
2 c. sugar 


4 eggs 
|/2 c. buttermilk with | tsp. 
baking soda in it* 
3 1/2 c. all purpose flour 
I (8 oz.) box chopped dates 
(or you may substitute raisins) 
Ic. COARSELY chopped wal- 


nuts (or pecans if you wish) 


Cream the butter and 2 cups sugar until smooth. Add the eggs, 
one at a time, and beat well after each addition. Dissolve baking 
soda in the buttermilk and add creamed mixture. Place flour ina 
large bowl and add dates, nuts, coconut and candy. Stir well. 

Add the flour mixture to the creamed mixture. Dough will be very 
STIFF and should be mixed with the HANDS. Pour into greased 9x = _ 
13 inch pan or greased tube pan. Bake in preheated oven (250 degrees) 
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for 2 1/2 to 3 hours. You can test for doneness by sticking into the 
cake a knife or toothpick -~ it should come out clean. 

When cake has almost completed baking, combine and warm over 
low heat the orange juice and sugar. Pour over the cake as soon as 
it is taken from the oven. Let cake stand in pan covered with 
aluminum foil or Saran Wrap overnight in refrigerator. 

Note: If you do not wish to buy buttermilk, combine |/2 cup 
milk with | 1/2 teaspoons vinegar or | teaspoon lemon juice. 


CARROT CAKE WITH TOPPING Loraine Coleman 
4 eggs l tsp. salt 

2 c. sugar | tsp. cinnamon 

1 1/2 c. cooking oil 2 I/2 tsp. baking powder 

I tsp. vanilla I/2 tsp. baking soda 

2 c. sifted flour 3c. shredded carrots 


Combine eggs, sugar, oil and vanilla (mix well). Add remaining 
ingredients. Bake at 350 degrees 50 minutes to | hour. | like to 
use a tube pan. 


Topping: 
1/2 c. sugar \/2 tsp. soda 
|/2 c. buttermilk | Tbsp. corn syrup 


Mix ingredients. Cook over low heat and stir 5 minutes. 


PAT'S COLOSSAL CARROT CAKE Amy Gier 
Sift together: 
2c. sifted flour | tsp. cinnamon 
| tsp. baking powder I/4 tsp. salt 
I tsp. baking soda 
Combine: 
| 1/2 c. salad oil 2 c. sugar 


You will also need: 


4 eggs 2 greased, floured round pans 
2 c. finely grated carrots 


Mix the oil and sugar well; add eggs one at a time; beat well 
after each addition. Gradually add dry ingredients, mixing well; 
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add carrots and mix well. Turn into pans and bake 50 - 60 minutes 
in moderate 350 degree oven. Cover with Cream Cheese Icing (see 


icings). 
Serves |2. 

CHOCOLATE CHIP CAKE Becky Webster 

2c. flour (ll purpose or 2/3 c. softened butter or oleo 
unbleached) I tsp. vanilla 

| 1/2 c. sugar 3 eggs 

2 tsp. baking powder |/2 c. sugar 

\/2 tsp. baking soda I tsp. cinnamon 

|/2 tsp. salt 6 oz. pkg. chocolate chips 


| 1/3 c. sour cream 


Heat oven to 350 degrees F. (325 degrees for glass pan). Grease 
I3 x 9 inch pan. (Lightly spoon flour into measuring cup and level 
off.) In large bowl, combine first nine ingredients. Blend | min- 
ute at low speed; beat 3 minutes at medium speed. Pour half of batter 
(about 2 1/2 cups) into greased pan. In small bowl, combine |/2 cup 
sugar and cinnamon. Sprinkle half of sugar mixture and chocolate 
pieces over batter. Repeat with remaining batter, sugar mixture and 
chocolate pieces. Bake 35 - 40 minutes until toothpick inserted in 
center comes out clean. 


FANCY CHOCOLATE CAKE Collie Barwick 
| pkg. aa cake mix | 1/2 oz. German chocolate, 
| pkg. butterscotch instant grated 
pudding 4 eggs, slightly beaten 
lc. semi-sweet chocolate I/2 c. oil plus | c. water 
bits 


Combine all except German chocolate and chocolate chips. 
Beat 5 minutes at medium speed. Add half of grated chocolate and 
chocolate bits. Bake in 9 x I2 inch greased and floured pan at 350 
degrees, 40 - 60 minutes. Put remainder of German chocolate on 
top as soon as pan is removed from oven. Dust with powdered sugar. 


FAVORITE CHOCOLATE FUDGE CAKE Bess Frank 


Bake 30 to 35 minutes in 350 degree oven. 


2 4c. flour 1/4 c. Wesson oil 

| tsp. soda 1/2 c. Hershey's cocoa 
| tsp. baking powder 1/3 c. hot water 

|/2 tsp. salt 
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1 1/2 tsp. vanilla Ic. sour milk (I put | Tbsp. vinegar 


1/2 c. shortening in cup and fill with milk, let it 
1 1/2 c. sugar stand while combining other 
4 eggs ingredients. ) 
I/2 pkg. chocolate pudding (instant) 
mix 


Combine flour, soda, baking powder and salt. Cream shorten- 
ing, adding sugar gradually, then vanilla. Add eggs, one ata time, 
and beat until fluffy. Add alternately the flour, chocolate pudding 
and sour milk. Mix the cocoa with the hot water and Wesson oil 
and then beat it into the mixture. Bake in 2 large layers or 3 (8 inch) 
layers, 30 to 35 minutes in 350 degree oven. Frost with Hershey's 
Fluffy Frosting (see icings). 


COCONUT DREAM CAKE Nancy Kirk 
1 1/2 c. Bisquick 2 Tbsp. shortening 

|/2 c. sugar I tsp. vanilla 

| egg 1/2 c. coconut 


I/2 c. milk 

Blend all ingredients in large bowl. Beat in mixer for 4 minutes 
at medium speed. Pour batter in greased and floured square 8 x 8 x 
2 inch pan. Bake 30 - 35 minutes at 350 degrees. 


CREAM CHEESE CUPCAKES 


(24) Mildred Pettit 
3 pkgs. (8 oz.) cream 5 whole eggs 
cheese | 1/2 tsp. vanilla 
Ic. sugar 
Topping: 
lc. sour cream \/4 tsp. vanilla 
1/4 c. sugar jam 


Cream the 3 packages cream cheese and | cup sugar; add the 5 
whole eggs, | 1/2 teaspoons vanilla. Pour batter into cupcake 
liners two-thirds full. Bake at 300 degrees for 40 minutes. 

Cool 15 minutes -- they will form a hollow fill with the | cup 
sour cream mixed with |/4 cup sugar and the I/4 teaspoon vanilla -- 
top with 1/4 or more jam and return to the oven for 5 minutes. 
Delicious. 
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RED DEVIL'S FOOD CAKE Phyllis M. Raab 


1/2 c. shortening or | stick | 1/4 c. sugar 
oleo (Do not use butter.) 


Blend together until smooth, then add all the following ingre- 
dients: 


2 eggs |/2 c. cocoa 

| tsp. baking soda lc. boiling water 

pinch of salt 1 3/4 c. flour 
tsp. vanilla 


Bake at 350 degrees. 

DUMP POUND CAKE Gladys Armstrong 
Cream 3 (1/4 pound) quarters oleo. Add slowly: 

| box xxxx sugar 6 eggs (without beating first) 
Add the same amount of sifted flour as sugar. 

I/4 tsp. salt | tsp. almond flavoring 


Pour into angel food pan and bake at 325 degrees for | 1/2 to 2 
hours. No baking powder. 


EGGLESS CAKE Janet King 
1/3 c. shortening 5 tsp. baking powder 

I c. sugar Ic. mil 

2c. flour | tsp. vanilla 


Beat well after all ingredients are mixed together. Put in 
greased loaf tin, or 8x 8x2 inch pan. Bake at 350 - 375 degrees, 
45 - 60 minutes for loaf, 30- 40 minutes for pan. 


FAST AND FABULOUS FRUITCAKE Harriet Holck 
2 1/2 c. flour Ic. sweetened condensed milk 
I tsp. baking pene 2c. (I lb.) mixed candied fruit 
2 eggs, slightly beaten 2 72 c. (I 28-oz. jar) mincemeat 


| c. chopped nuts 


Preheat oven to 300 degrees. Sift together flour and baking 
powder. Set aside. Ina large bowl, combine rest of ingredients. 
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Add dry mixture. Blend well. Pour into generously greased and 
floured pan. Bake for | hour 50 minutes or until toothpick comes 
out clean -- 9 inch tube pan or 10 inch bundt pan. 


FRUITCAKE Minnie M. Rush (Mrs. Frank E. Rush, Sr.) 
3/4 c. dried apricots l tsp. cloves 

Ic. prunes I tsp. allspice 

|/2 c. citron | c. candied cherries, cut in halves 
\/2 c. sliced lemon peel 2 tsp. rum extract 

1/2 c. sliced orange peel lc. butter 

| 3/4 c. seedless raisins | c. granulated sugar 

I c. seeded raisins 4 eggs, beaten 

| 1/2 c. pineapple juice 4 1/2 c. all purpose flour 

| c. strained honey | 1/2 tsp. salt 

2 tsp. cinnamon |/2 tsp. soda 


I tsp. nutmeg c. walnuts, coarsely chopped 

Let apricots stand in hot water 5 minutes; drain and dry on 
towel; slice in thin strips. 

Wash prunes, boil in enough water to cover for I0 minutes; 
drain and dry on towel; pit and cut in small pieces. 

Wash raisins; drain and dry on towel and slice the seeded ones. 
Add fruit juice, honey, spices and extract to prepared fruits and 
peels and let stand while preparing other ingredients. Cream 
butter and sugar until very light. Add well beaten eggs and mix. 
Add fruit mixture and flour sifted with salt and soda and beat well. 
Mix in nuts. Pour into wax paper lined pans. Tube pan is preferred, 
however, small loaf pans may be used. 

Large cake requires 2 1/2 hours in moderate oven, 275 to 300 
degrees F. 


FRUITCAKE Amelia Nichols 
|/2 c. butter Ic. nut meats 

Ic. sugar 2 1/2 c. all purpose flour 

I tsp. vanilla |/2 tsp. baking powder 

2 eggs 1/2 tsp. baking soda 

| lb. mincemeat I/4 tsp. salt 

1/2 c. apple butter lc. mixed dried fruit (preserved 


candied), chopped 


Cream butter and sugar thoroughly; add vanilla. Add | egg ata 
time, beating after each addition. Add mincemeat, apple butter, 
fruit and nuts, mix thoroughly. Fold in flour, baking powder, soda 
and salt sifted together. Pour into a well greased tube pan, having 
the bottom lined with wax paper. Bake in a slow oven (325 degrees) 
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for | 1/4 hours. Decorate top with fruit and whole nuts. May be 
aged if desired. 


FRUIT COCKTAIL CAKE Shirley A. Lingle 


1/4 c. shortening \/2 tsp. salt 

| 1/2 c. sugar | can fruit cocktail 
2 eggs 1/2 c. brown sugar 
2 c. flour |/2 c. nut meats 

2 tsp. soda 


Cream sugar, eggs and shortening. Add dry ingredients alternately 
with fruit cocktail. Sprinkle over top Lefarotbalineds 1/2 cup brown 
sugar and |/2 cup nut meats. Bake at 350 degrees for 30 - 35 min- 
utes in long cake pan. 


ITALIAN CREAM CAKE Gladys Shaw 


| stick oleo 1c. buttermilk 

1/2 c. shortening I tsp. vanilla 

2 c. sugar I c. angel coconut 

5 egg yolks lc. chopped walnuts 
2 c. flour 5 egg whites (stiff) 


| tsp. baking soda 


Cream margarine, shortening and sugar. Beat until smooth. Add 
egg yolks and beat again. Combine flour, soda and add to creamed 
mixture alternately with buttermilk. Add vanilla, coconut and 
nuts. Fold in egg whites and pour into 3 (9 inch) pans, greased and 
floured. Bake at 350 degrees for 25 minutes. Cool and frost with 
Cream Cheese Icing (see icings). 


LAZY DAISY OATMEAL CAKE WITH 
FROSTING 


Brownie Smith 


| 1/4 c. boiling water 

1c. Quaker or Mother's oats 

|/2 c. butter or margarine, 
softened 

lc. granulated sugar 

Ic. firmly packed brown sugar 


| tsp. vanilla 
2 eggs 
I 2 c. sifted flour 
| tsp. soda 

\/2 tsp. salt 

3/4 tsp. cinnamon 
I/4 tsp. nutmeg 


Pour boiling water over oats. Cover and let stand for 20 minutes. 
Beat batter until creamy, gradually add sugars and beat until fluffy. 
Blend in vanilla and eggs. Add oat mixture; mix well. Sift flour, 
salt, cinnamon and nutmeg; add to creamed mixture and mix well. 
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Pour batter into well greased and floured 9 inch square pan, or tube 
pan. Bake in preheated moderate oven for 50 - 55 minutes. 


Lacy Daisy Frosting: 


\/4 c. butter or margarine, 3/4 c. shredded or flaked coconut 
melted 3 Tbsp. Half and Half 

|/2 c. firmly packed brown 1/3 c. chopped nuts 
sugar 


Combine all ingredients and put on cake. Put under broiler until 
frosting becomes bubbly. This cake is delicious and nutritious | 


MOCHA FLAVORED SOUR CREAM CAKE 


WITH GLAZE Alice Higby 
3c. flour lc. margarine 

3 tsp. baking powder Ic. sugar 

| tsp. baking soda 3 eggs 

I tsp. salt | c. sour cream 


Preheat oven to 350 degrees F. Combine flour, baking powder, 
soda and salt. Set aside. In bowl, comb*ne margarine and sugar; 
beat until creamy. Add eggs, one ata time, beating thoroughly 
after each addition. Add flour mixture alternately with sour cream. 
Spoon ONE-THIRD of this batter into greased 10 inch bundt pan. 
Sprinkle with HALF of following mixture: 


| 6 oz.) pkg. (Ilc.) semi- |/2 c. firmly packed brown sugar 
sweet chocolate morsels 2 Tbsp. freeze-dried coffee 


Cover with another one-third of batter, then sprinkle with remain- 
ing filling. Cover with rest of batter. Bake at 350 degrees for | 
hour and 10 minutes. Cool 15 minutes; turn out onto cake rack; cool 
completely and drizzle with Coffee Glaze. 


COFFEE GLAZE: Dissolve 2 teaspoons freeze-dried coffee 
in 3 tablespoons boiling water. Mix | 3/4 cups sifted confectioners’ 
sugar and stir until smooth. 


"PIG LICKING" GOOD CAKE WITH ICING Fran Baker 
| box Duncan Hines butter | stick butter or margarine 
recipe golden cake mix | small can mandarin oranges 
4 eggs and half of juice 
1/3 c. oil 
(Cont. ) 
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Combine all ingredients and beat for 2 minutes. Bake at 350 
degrees for 30 - 35 minutes or till cake springs back to touch. Ma 
use 2 layer cake pans or | oblong cake. While cake cools, make the 
icing. Cake must be cold before icing. 


Instant Icing: 
| large vanilla pudding | large Cool Whip 
| medium can crushed pine- 


apple and half of juice 


Mix thoroughly. Spread over cake to make a two layer cake with 
icing between layers. 


PINEAPPLE CAKE Meurial McLain 
2 pkgs. unflavored gelatin | (No. 2) can crushed pineapple 
4 Tbsp. cold water juice of | lemon 

| c. hot water | angel food cake 

3 boxes (4 oz.) Dream Whip 1 can flaked coconut 

lc. sugar 


Soften gelatin in cold water. Add hot water and stir until com- 
pletely dissolved. Cool. Add lemon, sugar and pineapple. Chill 
until thick. Prepare 2 boxes Dream Whip according to directions on 
box. Add to above mixture. Line tube pan with wax paper. 
Crumble cake. Alternate layers of cake and mixture. Let set at 
least 3 hours. Unmold. Prepare | box of Dream Whip. Cover cake 
with Dream Whip. Sprinkle with coconut. 


PINEAPPLE CAKE Nancy Meade 
2c. flour | c. chopped walnuts 

2 c. sugar | (20 oz.) can crushed pineapple 
2 eggs ~ (do not drain) 

2 tsp. baking soda I tsp. vanilla 


Put all ingredients in large bowl and mix well. Pour into greased 
9x 13 inch pan. Bake in preheated 350 degree oven for 40 - 45 
minutes. Let stand until cool and frost. May be kept in refrigerator 
for several days. Improves with age! Frost with Cream Cheese 
Frosting (see icings). 


PINEAPPLE DELIGHT CAKE WITH TOPPING Ena R. Williams 


| (18 oz.) yellow cake mix lc. milk 
| (3 oz.) pkg. instant vanilla | (8 oz.) cream cheese 
pudding mix 120 
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| large (9 oz.) Cool Whip | (3 I/2 oz.) coconut (about | c.) 
I (20 oz.) can crushed pine- | c. chopped nuts (optional) 
apple, drained well 


Mix cake according to box directions and bake in greased and 
floured jelly roll pan (II x 17 x | inch) at 350 degrees for 15 to 20 
minutes. Cool. 


TOPPING: Mix instant pudding, milk, cream cheese and Cool 
Whip together and frost top of cake. Spoon well drained pineapple 
over frosting; sprinkle with coconut and top with nuts. 


Serves 24. 


POUND CAKE Ruthanna Lumb 
3c. sifted cake flour lc. shortening (Crisco) 
1 3/4 c. granulated sugar 3/4 c. milk 
2 tsp. double-acting baking 2 tsp. vanilla 
powder 4 eggs, unbeaten 
| 1/2 tsp. salt 


Heat oven to 350 - 375 degrees. Grease and flour 9 inch tube 
pan. Sift flour and next three ingredients into large bowl. Drop in 
shortening; pour in milk, vanilla, two of the eggs. Beat 2 minutes 
on medium speed of electric beater. Scrape bowl and beaters often. 
Add remaining two eggs; beat 2 minutes more. Turn into tube pan. 
Bake | hour, or until done. Cool in pan on wire rack 10 - 15 minutes. 
Remove from pan. Cool. 

VARIATIONS: 

Nuts -- | cup chopped fine; add last. 

Marble -- 2 tablespoons cocoa, | tablespoon sugar - Mix; add to 
batter, then cut into complete batter. 


DOVER POUND CAKE Margaret L. Koelig 

1/2 lb. butter (can be part I tsp. flavoring (vanilla or almond) 
oleo) 3c. sifted flour (ll purpose) 

| Ib. confectioners’ sugar 1/2 tsp. baking powder 

4 eggs lc. milk 


Cream butter; add sugar one-third at a time. Beat well. Add 
eggs one at a time, beating well after each egg until very light. 

Sift flour; measure out 3 cups; add baking powder, then sift flour 
and baking powder together. Add flour and milk alternately to 
creamed mixture, beating all the time. Add flavoring. 

Use greased and floured large tube pan. Bake at 375 degrees for 
| hour. 
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PISTACHIO POUND CAKE Evelyn Weaver 
I pkg. (18 1/2 oz.) yellow cake 1/4. Mazola oil 


mix 2 eggs 
| pkg. pistachio INSTANT lc. water 
pudding 


Combine all ingredients and beat 3 minutes at medium speed. Pour 
into well greased and floured I0 inch tube pan. Bake at 350 degrees 
about 45 minutes or until done. Cool in pan for 10 minutes. Remove 
and cool on wire rack. Sprinkle with powdered sugar if desired. 


PRUNE CAKE WITH BUTTERSCOTCH GLAZE 


Dale and June Leber 


2 c. sifted flour | tsp. baking soda 

\/4 tsp. salt | Tbsp. cinnamon 

| Tbsp. nutmeg | Tbsp. allspice 

lc. corn oil 3 eggs 

| 1/2 c. sugar | tsp. vanilla 

lc. buttermilk 1/2 c. coarsely cut prunes 


| c. chopped pecans 


Sift together flour, baking soda, salt, spices -- set aside. In 
large bowl, beat corn oil, sugar, eggs and vanilla. Add dry ingre- 
dients altemately with buttermilk, blending well. Stir in prunes 
and nuts. Pour into ungreased 9 inch tube pan with removable 
bottom. Bake at 350 degrees for | hour. Fifteen minutes before cake is 
done, prepare glaze. Pour hot glaze over cake immediately in pan. 
When cake is cool, remove from pan. 


Glaze: 
Ic. sugar 1/4 c. light corn syrup 
1/2 c. buttermilk \/2 tsp. baking soda 
\/4 c. butter |/2 tsp. vanilla 


Into 3 quart saucepan, turn all ingredients. Cook over medium 
heat; stir occasionally. Bring to full boil. Boil for IO minutes. 


RAISIN CAKE Judy Hoffman 
Ic. sugar 2 c. flour 

lc. water (boiled) 2 tsp. baking soda in 1/4 c. 

Ic. raisins hot water 

I tsp. nutmeg | tsp. cinnamon 


1/2 c. Crisco 
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Boil raisins, sugar, water, nutmeg, cinnamon and Crisco for 
5 minutes. Bake at 350 degrees | hour. Put in loaf pan. 


RHUBARB UPSIDE-DOWN CAKE Ardelle Rich 
5 c. cut up rhubarb 3 oz. pkg. strawberry Jello 
Ic. sugar | yellow cake mix 


Add sugar to fresh rhubarb and spread on bottom of 9 x 13 inch 
pan. Sprinkle with dry strawberry Jello mix. Make yellow cake 
mix according to directions and spread over top. Bake about | 
hour at 350 degrees. Let cool about 10 minutes and turn upside 
down. 


7-UP CAKE Eloise M. Eastburn 
2 sticks margarine 3c. cake flour (Gifted twice) 

1/2 c. Crisco | (7 oz.) bottle 7-Up 

3c. sugar I tsp. vanilla 

5 eggs 


Mix all ingredients. Bake in tube pan (lightly greased). Bake 
at 350 degrees for 45 minutes. Reduce to 300 degrees for 35 min- 
utes longer. Frost if you desire but not necessary. 


SHREWSBURY CAKE WITH ICING Mary Vannoy 
3c. sugar (scant) | tsp. baking powder 

lc. butter (must use butter) Ic. milk 

3 eggs I/2 c. black walnuts, floured 


3c. cake flour, sifted 


Cream the sugar and butter thoroughly in mixer and add eggs, 
one ata time, beating 5 minutes after each egg, for a total of 15 
minutes. Sift flour and baking powder together three times and 
add to creamed mixture, alternating with the milk. Fold floured 
black walnuts into the batter. Grease and flour tube pan. Bake 
at 350 degrees for | hour. Let set in pan for awhile after it comes 
out of oven. Shrewsbury cakes are not usually iced; however, 
the following icing is good for this cake. 


Easy Butterscotch Icing: 


|/2 c. butter \/4 c. milk 
| c. brown sugar, packed | 3/4 to 2 c. sifted confectioners’ 
sugar 


(Cont. ) 
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Melt butter and brown sugar in saucepan. Boil over low heat for 
2 minutes, stirring constantly. Stir in milk until mixture comes to a 
boil. Remove from heat and cool to lukewarm. Add sifted sugar 
and beat until spreading consistency. 


SHREWSBURY CAKE ; Ruth C. Biddle 
Ic. butter - may use I/2 oleo =. 2: I/2. c.. sugar 
Cream butter and sugar well. Add: 
3 eggs, one at a time 1c. whole milk 
3c. flour I tsp. baking powder 
| tsp. vanilla 
Bake at 350 degrees for | hour or until done in an angel food - 


pan. May be eaten plain, sprinkled with I0X sugar, or iced. White 
icing seems to be better than chocolate for this cake. 


GRANDMOTHER'S STRAWBERRY SHORTCAKE ‘Jessie Spear 
2c. flour 3 Tbsp. shortening 
|/2 tsp. salt | egg 
2 Tbsp. sugar 1/2 c. milk 
2 1/2 tsp. baking powder as many sweetened strawberries 
as desired 


Sift dry ingredients. Cut in shortening. Add beaten egg to 
milk and add to dry ingredients to make soft dough. Smooth out 
lightly and bake in a greased 8 or 9 inch layer pan in a hot (450 
degree) oven for 20 - 25 minutes. Split; butter surfaces, and spread 
with sweetened berries. Two cake tins may be used, using half the 
dough for each pan. This makes a crisper cake. Reduce the baking 
time 5 minutes. 

Serve with "dip," made by adding I/2 teaspoon vanilla extract 
and 2 tablespoons sugar to 2 cups milk or cream. Stir well, then 
add some sweetened strawberries and some of the juice saved from 
those used on the shortcake. 


QUICK DESSERT CAKE Mac Pellegrene 


Hospitality Committee 
11/2 c. flour I (I Ib. 4 oz.) can crushed pine- 
Ic. sugar apple (DO NOT DRAIN 
| tsp. baking soda JUICE) 
|/2 tsp. salt 1/4 Ib. soft butter or oleo 
| unbeaten egg 
ke * i 
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lc. brown sugar Ic. nuts, chopped 


Sift dry ingredients. Add remaining ingredients. Beat |/2 min- 
ute with fork (NO MORE). Pour into greased, floured 8 x 12 
inch pan. 

Top with brown sugar and nuts. Bake at 350 degrees for 45 min- 
utes. 

Serve with topping of whipped cream. 


CHOCOLATE ICING Martha Elliott Cloverdale 
1/2 c. sugar 2 squares bitter chocolate 
1/4 c. cream I tsp. vanilla 


Mix all three ingredients; cook slowly, stirring constantly until 
thick enough to spread. Remove from stove and add | teaspoon 
vanilla. Beat in thoroughly. (This is my mother's recipe.) 


CREAM CHEESE ICING Amy Gier, Nancy Mead, 
Judy Fanus and Gladys Shaw 

|/2 c. butter or oleo | tsp. vanilla 

8 oz. cream cheese | c. chopped walnuts (optional) 


1 Ib. pkg. confectioners’ sugar 


Combine butter and cream cheese; beat until light. Continue 
beating while adding the additional ingredients. 


HERSHEY'S FLUFFY FROSTING Bess Frank 
3/4 c. Hershey's cocoa | tsp. vanilla 
|/2 c. butter or margarine 1/2 c. evaporated milk 


Ac. (I pkg.) OX sugar 


Mix together until creamy. This frosting is especially good on 
Favorite Chocolate Fudge Cake. 


PAUL'S FAVORITE CHOCOLATE ICING Althea McCoy 
| 1/2 c. sugar |/2 stick butter 

3/8 c. milk dash of salt 

2 1/2 squares chocolate I tsp. vanilla 


Bring to boil and cook exactly | minute. Remove from heat and 
cool. Add vanilla and beat until it can be spread. If it gets too 
thick, heat again or add a few drops of milk. 
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APPLE CAKE BARS 


2 c. whole wheat flour 

1/4 c. toasted wheat germ 

2 tsp. baking soda 

| tsp. each cinnamon and salt 

|/2 tsp. nutmeg 

4c. diced, peeled tart 
cooking apples (4 large) 


Karen Spradling Hoglund 


I c. granulated sugar 

I c. packed brown sugar 
I/2 c. oil 

| ¢. chopped walnuts 

2 eggs, i 

I tsp. vanilla 


Stir together flour, wheat germ, baking soda, cinnamon, salt 
and nutmeg; set aside. In large bowl combine apples, sugars, oil, 
walnuts, eggs and vanilla. Add flour mixture. Stir gently with 
wooden spoon to blend well. Turn into greased 13 x 9 x 2 inch 
baking pan. Bake in preheated 350 degree oven for 50 minutes 
or until cake pulls any from sides of pan. Cool in pan on rack. 


If desired, sprinkle wit 
Cut in [2 bars. 


BROWNIES 


lc. sugar 

|/2 c. butter 

1/2 c. chopped nuts (optional) 
| tsp. vanilla 


sifted confectioners’ sugar. 


Dorothy Munroe 


2 squares bitter chocolate 
1/2 c. flour 

2 eggs 

pinch of salt 


Melt chocolate and butter together. Beat eggs and sugar and-add 
melted chocolate and butter. Add all other ingredients. Mix; 
spread on greased and floured square pan. Bake 30 minutes at 300 


degrees. 
APPLE BROWNIES 


| c. margarine 
2 c. sugar 

2 eggs 

2 c. flour 

3/4 c. nuts 


Linda Condon 


1/2 tsp. baking soda 

| tsp. baking powder 
| tsp. cinnamon 

3 or 4 chopped apples 


Cream margarine, sugar and eggs. Add remaining ingredients. 
Spread in oblong baking pan. Bake 45 minutes at 350 degrees. 


BLONDE BROWNIES 


lc. flour 
|/2 tsp. baking powder 
1/8 tsp. salt 


Marietta Garrett 


I/8 tsp. soda 
I/2 c. nuts 
1/3 c. butter or margarine 
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| c. brown sugar 
| beaten egg 


| tsp. vanilla 
chocolate chips (peanut or 
butterscotch) 


Sift dry ingredients; add nuts. Melt butter. Add brown sugar, 
egg and vanilla flavoring. Add flour mixture to butter mixture; 
spread into 9 inch square pan. Sprinkle chocolate chips over top. 
Bake for 25 minutes at 350 degrees. 


CHURCH WINDOWS 


| stick margarine 
I pkg. (I2 oz.) chocolate 
chips 


Ardelle Rich 


| pkg. colored miniature marsh- 
mal lows 

| c. chopped nuts 

coconut 


Combine butter or margarine and chocolate chips in heavy 
saucepan. Cook over medium heat until chips are melted and 


mixture is smooth. Let cool. 


Add nuts and marshmallows. 


Mix. 


Form into rolls on 2 or 3 pieces of waxed paper covered with coco- 
nui. Cover with waxed paper and chill. Slice and serve as needed. 


CHOCOLATE CHIP BRAN COOKIES 


2 \/4c. flour 

| tsp. baking soda 

|/2 tsp. salt 

|/2 c. margarine 

|/2 c. oil 

3/4 c. brown sugar, firmly 
packed 


Maida Freeland 


2 eggs 

| tsp. vanilla 

| c. bran buds or cereal 

| 6 oz.) pkg. chocolate chips 
3/4 c. sugar 


Sift together flour, soda, salt. Beat margarine, oil and both 
sugars. Beat in eggs and vanilla. Mix in dry ingredients. Stir 
in cereal and chips. Drop by level tablespoon onto greased 


baking sheet. 
Makes 5 dozen. 


CHOCOLATE DROP COOKIES 
|/2 c. butter 


Ic. brown sugar 

| egg 

2 squares chocolate 
Ic. nuts 


Bake I2 minutes at 350 degrees. 


Mildred Gaddis 


1/2 c. sweet milk 
\/2 tsp. soda 

| 1/2 c. flour 

Il c. raisins 

lc. dates 


Drop from spoon on greased tins. Bake for 8-10 minutes at 375 
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COCONUT CRISPS Alice Higby 

| pkg. cake mix - white or | can (I 173 c.) flaked coco- 
Swiss chocolate nut 

|/2 c. cooking oil blanched whole almonds or 

1/4 c. water quartered maraschino cherries 

| tsp. almond extract for garnish, if desired 

| egg 


Blend cake mix, oil, water, almond extract and egg. Stir in 
coconut. Drop from a teaspoon onto an ungreased cookie sheet. 
If desired, press an almond or piece of cherry on the center of 
each cookie. Bake at 375 degrees for 10 - 12 minutes, until a 
light golden brown. 


CONGO COOKIES Lavinia Schaumann 
2 3/4 c. sifted flour 3 eggs 

2 1/2 tsp. baking powder | c. nut meats, broken 

|/2 tsp. salt | (7 oz.) pkg. semi-sweet 

2/3 c. shortening chocolate morsels 


2 1/4 c. brown sugar (I Ib. pkg.) | tsp. vanilla 


Mix and sift flour, baking powder and salt. Melt shortening and 
add brown sugar. Stir until well mixed. Allow to cool slightly. 
Add eggs one ata time, beating well after each addition. Add dry 
ingredients, then nut meats, chocolate, and vanilla. Pour into 
greased pan about I0 1/2 x 15 1/2 x 3/4 inches. Bake at 350 degrees 
F. 35 minutes. 

’ Yield: 3 dozen. When almost cool, cut into finger-length 
ars. 


CRANBERRY BARS Mary Baker 
2 eggs | 1/2 c. biscuit mix 

3/4 c. sugar 8 oz. can jellied cranberry sauce 
| Tbsp. lemon juice \/4 tsp. nutmeg 


Grease and flour a 9 x 13 inch pan. Combine eggs, juice, nut- 
meg and sugar. Mix. Add biscuit mix. Cut the cranberry sauce 
into |/4 inch cubes. Fold into batter. Pour into pan. Bake at 350 
degrees for 20 to 25 minutes. Sprinkle with confectioners’ sugar. 
Cut into bars. 
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CREAM CHEESE COOKIES Norma Shaw 


8 oz. pkg. cream cheese 2c. flour 
(soft) |/2 tsp. salt 
Ic. sugar I tsp. vanilla 
lc. Crisco (not liquid) maraschino cherries 


Cream together cream cheese, sugar and Crisco. Add vanilla, 
then flour and salt a little at a time while mixing. Drop on greased 
cookie sheet with teaspoon about size of a quarter. Cut maraschino 
cherries in half. Indent half on top of each cookie. Bake at 350 
degrees I5 minutes. 


CRISP TOFFEE BARS Althea McCoy 
lc. butter 2c. sifted enriched flour 

lc. brown sugar | (6 oz.) pkg. semi-sweet choco- 
I tsp. vanilla late chips 


lc. nut meats 


Thoroughly cream together butter, sugar, vanilla. Add flour; 
mix well. Stir in chocolate and nuts. Press mixture into ungreased 
pan. Bake in 350 degree oven for 25 minutes or until brown. 
While warm, cut in bars or squares. Cool before removing from 
pan. 

Makes about 5 dozen. Freezes well. 


DATE NUT SQUARES Maida Freeland 


Boil together | minute and let cool: 


lc. sugar | stick margarine 
| c. dates (cut in half) | tsp. cinnamon 
lc. water 


After mixture has cooled, stir in the following: 


1/2 c. nut meats I tsp. baking soda 
2c. flour 


Combine the two mixtures, blending well. Pour into greased 
cookie sheet 10 x 14 inches. Bake at 350 degrees for 15 minutes. 
Ice with confectioners' sugar. Cut in squares. 


EASY COOKIES Nancy Kirk 


12 oz. butterscotch morsels 6 oz. can of chow mein noodles 
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3/4 c. peanuts (optional) 


Melt butterscotch morsels. Add noodles. Drop on waxed paper. 
Chill. 


FUNNEL CAKES 


(PENNSYLVANIA DUTCH TREAT) Mary McFarlin 
2 eggs | tsp. baking powder 

| 1/2 c. milk 1/2 tsp. salt 

2c. flour 2 c. cooking oil 


Beat with rotary beater, eggs, milk, baking powder and salt. In 
a skillet or electric fry pan, heat the cooking oil. Covering the 
bottom opening of a funnel with finger, pour about |/2 cup of batter 
into the funnel. Holding the end of the funnel close to surface of 
the hot oil, remove your finger and release batter into hot oil ina 
spiral shape. Fry until golden; using tongs, turn carefully. Cook 
about | minute more. Remove and drain on paper towels. 
Sprinkle with l0x sugar. 


GRAMA LUX'S COCONUT MACAROONS Mary Lux 
| 1/2 c. coconut 1/8 tsp. salt 

1/3 c. sugar 2 egg whites, beaten 

2 Tbsp. flour 1/2 tsp. almond extract 


Combine coconut, sugar, flour and salt. Stir in egg whites 
and almond extract. Drop by spoonfuls on lightly greased pan. 
Bake at 325 degrees F. for 20 minutes. 


GREEK WEDDING COOKIES 


(K OURABRIETHES) Patricia M. Rush 
| Ib. unsalted butter 5 c. sifted flour (up to | more c. 
3/4 c. confectioners’ sugar, may be used to make dough right) 
sifted 3/4 c. chopped toasted almonds 
2 egg yolks (or walnuts or pecans) 
tsp. vanilla confectioners’ sugar for topping 


| tsp. baking powder 


Beat butter thoroughly (10 minutes). Add 3/4 cup confectioners’ 
sugar and beat 5 minutes more. Add egg yolks and beat well. Blend 
in vanilla and remove from mixer. Gradually knead flour and baking 
powder into above mixture to make soft dough. Add nuts and chill. 

Roll into balls a little larger than a walnut. 

Bake at 350 degrees about 25 to 35 minutes. Do not brown. Allow 
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to cool some before removing from pan. Place on wax paper which 
has been sprinkled with confectioners’ sugar. Cover top of cookies 
generously with confectioners’ sugar. 


HAWAIIAN COOKIES Edna Gauger 
2c. flour 1/2 tsp. cinnamon 

I c. sugar |/2 tsp. ground cloves 

|/2 tsp. baking soda 1/2 tsp. nutmeg 

1/4 c. hot water | Tbsp. ginger 

1/2 c. melted butter I/2 c. lard 


2 Tbsp. molasses 


Sift into bowl the flour, spices and sugar. Dissolve soda in the 
hot water and add to the ingredients. Mix well. Add melted 
shortenings and molasses. Mix into thick mass. Drop from tea- 
spoon onto cookie sheet. Bake 10 minutes at 375 degrees. 


HOLLY WREATHS Vicki Spence 


Melt | stick butter. Add 1 medium (10) bag of miniature marsh- 
mallows and some green food coloring. Mix. Stir in I small box 
corn flakes (takes awhile to cover). Drop by spoonful onto 
cookie sheet. Form hole for wreath. Dot with cinnamon candies 
for berries. 


ICE BOX COOKIES Dorothy Munroe 
Ic. butter or oleo | tsp. soda 

2c. dark brown sugar | Tbsp. hot water 

| tsp. cinnamon 2 eggs 

2 tsp. vanilla lc. walnuts 

4c. flour lc. dates, cut up 


Cream butter and sugar. Add cinnamon and vanilla; add eggs, 
soda, hot water. Add nuts and dates and flour. Pack and pound 
into bread tin. Refrigerate at least 24 hours or freeze and slice 
as desired later. Slice wafer thin and bake on cookie sheet at 350 
degrees about 8 - I0 minutes. 


LACE OATMEAL COOKIES Nancy Lucas 
lc. oatmeal | tsp. vanilla 

1 1/2 Tbsp. flour | egg, beaten 

\/4 tsp. boking powder | stick melted margarine 

Ic. sugar I/2 c. chopped nuts 
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Combine dry ingredients; add vanilla, melted butter and egg. Stir 
until mixed. Add nuts. Cover cookie sheet with foil and drop small 
amounts of batter, widely spaced. Bake 8 - 10 minutes at 325 - 350 
degrees. When done, slip foil off cookie sheet and allow to cool. 
Peel foil off cooled cookies. Foil can be reused. A little less 
margarine will make thicker cookies. 


MINI CHEESE TARTS Jeanette Woodhouse 
vanilla wafers (Nabisco) - 24 2 (8 oz.) pkgs. cream cheese 
2 eggs, beaten 3/4 c. sugar 
I tsp. vanilla I tsp. lemon juice 
cherry or strawberry pie 24 foil baking cups 
fi Ting 


Blend softened cream cheese, eggs, sugar, vanilla and lemon - 
juice in mixer. Place | wafer in each baking cup. Fill cups three- 
fourths full with blended mixture. Bake 15 minutes at 350 degrees. 
Cool; refrigerate -- then top with pie filling. 

Makes 24. 


OATMEAL CRISPS Mildred Dolan 


lc. butter lc. flour 
1/2 c. brown sugar 


Blend butter and sugar. Add flour and blend with a fork. Press 
evenly and firmly into a shallow pan (9 x I3 inches). Bake 15 minutes 
at 350 degrees F. 


| c. brown sugar 2 eggs 

I tsp. vanilla 1/8 tsp. salt 

lc. shredded coconut Ic. corn flakes 

1/2 c. chopped nut meats lc. quick-cooking oats 


Beat eggs well and add sugar gradually, beating until light and 
fluffy. Add remaining ingredients and mix well. Drop by spoonfuls 
on top of the previously baked crust and spread evenly. Bake at 
350 degrees F. about 25 minutes. Cut into squares when slightly 
cooled, but before completely cold. Bite-size pieces (about 60) 
seem best. Oatmeal Crisps freeze well. 


OATMEAL HONEY COOKIES Margaret Sarner 
1/2 c. corn oil 1/4 c. brown sugar 

1/3 c. honey 2 eggs 

Ic. white sugar I tsp. vanilla 
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1.3/4 c. flour 2c. oats 

| tsp. baking soda |/2 c. chopped nuts 
I tsp. salt lc. raisins 

| tsp. cinnamon 


Mix the first five ingredients well. Add vanilla. Sift the flour, 
soda, salt and cinnamon together and combine with the oats. Stir 
in the wet ingredients, nuts and raisins. Arrange by spoonfuls on 
greased cookie sheets and bake at 350 degrees for 6 - 8 minutes. 


OATMEAL JAM BARS Janet King 
| 1/2 c. oatmeal I/4 tsp. cinnamon 
3/4 c. flour I/8 tsp. salt 
6 Tbsp. packed brown sugar 6 Tbsp. softened butter (not 
|/2 c. blueberry, cherry or melted) 
other jam 


Mix well with fingertips oatmeal, flour, sugar, salt and butter. 
Pat half the mixture firmly into the bottom of greased 8 inch square 
pan. Spread jam evenly over dough. Sprinkle remaining oatmeal 
mixture to cover jam layer; gently smooth with fingertips. Bake 
in preheated 350 degree oven for 25 - 30 minutes, or until golden 
brown. Cool in pan on rack completely before cutting. 


PEANUT BUTTER BARS Fran Baker 


lc. white Karo Ic. white sugar 


Bring to a boil -- turn off heat. Add | 1/2 cups peanut butter. 
Pour over 6 cups Special "K" or Rice Krispies. Mix. Press into 
buttered cookie sheet or oblong cake pan. Cut into squares. 

May top with melted 6 ounce package chocolate chips spread 
thinly. 


PECAN WAFERS Rosalind Graves 
| stick butter 2c. flour 

| stick margarine 2 tsp. vanilla 

| egg, separated Ic. nuts, chopped very fine 

lc. sugar 


Cream butter, margarine and sugar. Add flour and egg yolk. 
Spread as thinly as possible on cookie sheets (2 large sheets). Whip 
white of egg slightly. Spread with pastry brush over cookie dough. 
Sprinkle (press in with palm of hand) fine pecan bits on top. Bake 
at 275 degrees for | hour. Cut in squares and remove from cookie 
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sheet immediately. Store in tin can. Makes a large quantity. 


POTATO CHIP COOKIES Amelia B. Nichols 
lc. shortening Ic. white sugar 
| c. brown sugar 2 eggs 


Cream sugar and shortening, then add beaten eggs: 


2 c. flour 2 ¢. crushed potato chips 
I tsp. soda 1 c. chopped walnuts 
| tsp. salt I tsp. vanilla 


Add to above mixture. Make into balls and press down with fork. 
Bake 10 to I2 minutes until lightly brown at 350 degrees. 


SCOTCH SHORTBREAD ~ Bee Berry 


lc. butter 5/8 c. sugar 
2 1/2 c. sifted flour 


Cream shortening; add sugar gradually, creaming together. Add 
flour. Roll (or pat with palm of hand) to 1/3 to I/2 inch thick. Cut 
in fancy shapes or bake all in one piece, cutting into squares while 
still warm. Bake on cookie sheet for 25 minutes in a slow oven 
(300 degrees). 


SPRINGERLE COOKIES 


(GERMAN PICTURE COOKIE) Sandra Schurr 
6 eggs, separated anise oil - few drops 

| i Ibs. epee sugar 6c. sifted flour 

1/2 c. melted margarine | tsp. baking powder 

juice of a half lemon |/2 tsp. salt 


| tsp. Baker's ammonia 


Beat egg whites until stiff; add yolks and continue beating. 
Gradually add sugar; beat 8 minutes and then add margarine, lemon 
juice and anise. Dissolve the ammonia in a small amount of water; 
add toabove mixture. Sift together the flour, baking powder and 
salt; add to the egg mixture I/2 cup ata time. Chill dough, covered, 
for several hours. Roll dough to 1/4 inch thickness on floured sur- 
face. With a springerle rolling pin, roll over dough slowly, bearing 
down firmly to eee a clear cut design. With a floured knife, cut 
cookies apart. Transfer cookies to a greased cookie sheet. Let 
stand overnight in a cool place. Bake at 300 degrees for 10 minutes 
or until dry. Do not let brown. 
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STRAWBERRY BARS Ginny Baldwin 


2 c. sifted flour | unbeaten egg 
1/2 tsp. baking powder 2 tsp. vanilla 
2/3 c. sugar |/2 c. strawberry jam 


3/4 c. soft butter or margarine 


Sift together flour and baking powder. Add sugar and mix 
thoroughly. Blend in butter, then egg and lastly vanilla to form 
dough. Place on lightly floured pastry cloth or board. Divide into 
four parts. Shape each into a roll approximately 13 inches long 
and 3/4 inch thick. Place on ungreased baking sheets, 4 inches 
apart and 2 inches from edge of sheet. Make a depression I/4 to 
I/3 inch deep, lengthwise down center of each with knife handle. 
Fill depression with jam. Bake in moderate oven (350 degrees) 15 
to 20 minutes until light golden brown. While warm, cut diagonally 
into bars. Cool on wire rack. 


SUGAR-CRUST RAISIN BARS Jessie Spear 
3/4 c. light or dark raisins Ic. all purpose flour 
egg |/2 tsp. baking powder 
2/3 c. brown sugar (packed) I/4 tsp. salt 
I/3 c. oil I tsp. vanilla extract 
Topping: 
2 Tbsp. granulated sugar |/2 tsp. cinnamon 


Heat oven to 350 degrees F. Rinse and drain raisins. Beat egg 
lightly and stir in sugar and oil. Sift together flour, baking 
powder and salt. Add to first mixture and blend well. Stir in 
vanilla and raisins. Spread in greased 8 or 9 inch square pan. 
Stir topping ingredients together and sprinkle over batter. Bake 
about 25 minutes. Cool. Cut into bars. 


THE BEST SUGAR COOKIE YOU EVER 


ATE OR SNITCHED Beverly McLain 
lc. butter or margarine I tsp. vanilla 

2 c. sugar 5 c. unsifted flour 

2 whole eggs 2 tsp. baking soda 

Ic. salad oil 2 tsp. cream of tartar 

pinch salt 


Cream butter and sugar (use electric mixer if you wish). Add 
next four ingredients. After measuring flour, sift together with 


135 (Cont. ) 


other dry ingredients. Mix well with wooden spoon. Roll into balls be- 
tween palms of hands, to about size of a walnut. Dough will be soft. 
(You can roll some giant ones if you wish.) Roll ball in sugar and flat- 
ten with bottom of glass dipped in sugar, a decorative cookie marker or 
a fork. Allow room on cookie sheet for a little spreading. Bake 10-12 
minutes, or till lightly browned on edges in preheated 350 degree oven. 
Cool on rack and store in airtight container. 


TOM THUMB BARS Mrs. Lowell R. (Charlotte) Perkins 
|/2 c. margarine (vegetable \/2 tsp. salt 
shortening or combination) |/2 c. brown sugar, firmly packed 


lc. sifted flour 


kR*K kE* 
1c. brown sugar, firmly I tsp. vanilla 
packed 2 eggs, well beaten 
2 Tbsp. flour 1/2 tsp. baking powder 
| 1/2 c. coconut I c. chopped nuts 


Combine shortening and salt. Cream. Add 1/2 cup brown sugar 
and cream thoroughly. Add | cup flour and blend. Spread this 
mixture in 8 x 12 x 2 inch pan, greased. Bake at 325 degrees F. 
for 15 minutes, or until delicately browned. 

Beat eggs. Add | cup brown sugar and vanilla; beat until thick 
and foamy. Add 2 tablespoons flour and baking powder, salt, 
coconut and nuts and blend together. Spread over baked mixture. 
Return to moderate oven (325 degrees F.) and bake 25 minutes. 
Cool; cut into rectangles. 

Makes 3 dozen bars. 


TOSCIES Beverly McLain, 
Fran Baker 
Dough: 
8 oz. cream cheese 2 c. flour 
1/2 lb. butter 


Cream butter, cream cheese and flour gradually. Line small 
muffin pans with a ball as big as a walnut and form tarts. (Use 
either filling.) 


Pecan Filling: 


3 eggs, beaten | 1/2 c. brown sugar 
2 Tbsp. melted butter 1 1/2 c. chopped nuts 
2 tsp. vanilla 
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Stir all ingredients with mixer and add nuts. Fill pans about 
three-fourths full, about | spoonful and bake. Sprinkle when done 
with powdered sugar. 


Cream Cheese Filling: 


8 oz. cream cheese |/2 c. sugar 
| egg I tsp. vanilla or lemon juice 


Stir together and fill tarts. Bake 25 minutes at 325 degrees. 
Makes 3 - 4 dozen. 


WHEATIES COOKIES Margaret B. Murray 
Ic. margarine I tsp. baking soda 

1 c. brown sugar 1/2 tsp. baking powder 

lc. white sugar [/2 tsp. salt 

2 eggs I tsp. vanilla 

| can coconut 3c. Wheaties 

2c. flour 


Mix. Drop by teaspoons on ungreased cookie sheet; allow about 
2 inches between. Bake at 375 degrees for about 6 - 8 minutes 
or until brown. 


CHOCOLATE INTRIGUE CAKE Georgia E. Grogan 
Ic. butter 2 tsp. baking powder 

2 c. sugar |/2 tsp. salt 

3 eggs 3/4 c. Hershey syrup 

Ic. milk \/4 tsp. soda 

1 1/2 tsp. vanilla 3c. sifted flour 


Cream butter; gradually add sugar. Blend in eggs, one at a time. 
Combine milk and vanilla and add alternately with flour, baking 
powder and salt that have been mixed together (begin and end with 
flour mixture). a ne 

Put two-thirds batter in greased and floured tube pan. To re- 
mainder of batter add syrup with baking soda in it. Pour chocolate 
mixture on top of white batter. DO NOT MIX. 7 

Bake at 350 degrees 45 minutes, thén crimp aluminum foil lightly 
over top of pan and bake 25 minutes more. Cool in pan. Delicious 
without frosting. -* 


CHOCOLATE SYRUP CAKE WITH ICING Barbara Bergman 
| can (I6 oz.) chocolate syrup _—i_c.. sugar 
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Ic. flour 4 eggs 
inch salt | tsp. baking powder 


stick margarine | tsp. vanilla 


Cream margarine and sugar. Add eggs one at a time, beating well. 
Add flour, baking powder, salt and chocolate syrup. Mix well. Stir 
in vanilla. Pour into greased and floured 13 x 9x 2 inch pan. Bake 
at 350 degrees for 35 minutes. Ice while warm. 


Icing: 
|/2 stick margarine Ic. sugar 
1/3 c. milk |/2 c. chocolate chips 
|/2 tsp. vanilla 


Bring margarine, sugar and milk to boil; boil 3 minutes. Add 
chocolate chips and vanilla; remove from heat and stir till chocolate 
has melted. Pour over warm cake. 


KEK 


Leviticus 24:5 
Then you shall take fine flour and bake twelve 
cakes with if; two-tenths of an ephah shall be in each 


cake. 
REE 
Happy Days 
1/2 doz. children some pebbles 
2 - 3 dogs assorted flowers 


pinch of brook 


Mix children and dogs well together. Put them ona 
field, stirring constantly. Pour brook over pebbles. 
Sprinkle field with flowers. Spread over all deep blue 
sky and bake in the sun. When brown, set away to cool 
in the bathtub. 


Makes | full happy day. 
~-Gladys Beckett 
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A leaf of lettuce dropped into the pot absorbs the grease from the top of the soup. 
Remove the lettuce and throw it away as soon as it has served its purpose. 


To prevent splashing when frying meat, sprinkle a little salt into the pan before 
putting the fat in. 


Small amounts of leftover corn may be added to pancake batter for variety. 


To make bread crumbs, use fine cutter of the food grinder and tie a large paper bag 
over the spout to prevent flying crumbs. 


When bread is baking, a small dish of water in the oven will help to keep the crust 
from getting hard. 


Rinse a pan in cold water before scalding milk to prevent sticking. 


When you are creaming butter and sugar together, it’s a good idea to rinse the bowl 
with boiling water first. They'll cream faster. 


To melt chocolate, grease pan in which it is to be melted. 


Dip the spoon in hot water to measure shortening, butter, etc., the fat will slip out 
more easily. 


When you buy cellophane-wrapped cupcakes and notice that the cellophane is 
somewhat stuck to the frosting, hold the package under the cold-water tap for a 
moment before you unwrap it. The cellophane will then come off clean. 


When you are doing any sort of baking, you get better results if you remember to 
preheat your cooky sheet, muffin tins, or cake pans. 


Chill cheese to grate it more easily. 


The odor from baking or boiling salmon may be eliminated by squeezing lemon 
juice on both sides of each salmon steak or on the cut surface of the salmon and 
letting it stand in the refrigerator for one hour or longer before cooking. 


Use the type can opener that leaves a smooth edge and remove both ends from a 
flat can (the size can that tuna is usually packed in) and you have a perfect mold for 
poaching eggs. 


Use the divider from an ice tray to cut biscuits in a hurry. Shape dough to conform 
with size of divider and cut. After baking biscuits will separate at dividing lines. 


A clean clothespin provides a cool handle to steady the cake tin when removing a 
hot cake. 


Try using a thread instead of a knife when a cake is to be cut while it is hot. 
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DESSERTS 


APPLE CRANBERRY CRISP Bee Berry 
41/2 c. sliced, peeled I c. brown sugar, firmly packed 
apples | tsp. ground cinnamon 


3/4 c. whole cranberry sauc 6 Tbsp. butter 
3/4 c. sifted flour 


Arrange apples in greased 8 inch baking dish. Spread cranberry 
sauce on top. Combine flour, brown sugar and cinnamon. Cut in 
butter until crumbly. Sprinkle over apple mixture. 

Bake at 350 degrees 35 - 40 minutes or until apples are tender. 
Serve warm or cold. Cranberries make ordinary apples taste like 
tart pie apples. 


BREAD PUDDING Ruth C. Biddle 
5 slices of toast 1/2 c. sugar 

| qt. of whole milk vanilla 

3 eggs 


Combine beaten eggs, sugar and flavoring. Scald milk (| just 
warm it). Add milk to eggs, sugar and flavoring. Grease square 
layer cake pan. Place toast, broken into quarters, into pan. Pour 
the above mixture carefully over the bread. Bake 30 minutes at 
350 degrees. It will be done when it puffs and the liquid has 
formed into a custard. 


CHEESECAKE Judy H. Schueler 
| Ib. cottage cheese 3 Tbsp. flour 
| Ib. cream cheese 3 Tbsp. cornstarch 
1/4 |b. butter 2 Tbsp. lemon juice 
| 1/4 c. sugar I Tbsp. lemon rind (optional) 
4 eggs (beat in bowl with | tsp. vanilla 
fork) | pt. sour cream 


Beat ingredients in electric mixer in order as given above. 
Pour in well greased pan, 9 x I2 x 3 inches deep. Bake | hour at 
325 degrees F. Then turn off oven and leave cake in for 2 more 
hours. DO NOT OPEN OVEN AFTER CAKE HAS BEEN 
PUT IN TO BAKE. 
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CHOCOLATE PUDDING TORTE Clara H. Yoder 


Mix and pack into 13 x 9 inch pan. Bake 20 minutes at 350 
degrees: — 


| stick butter lc. pecans, chopped 
Ic. flour 


Mix and spread over above: 


8 oz. cream cheese 1/2 |b. Cool Whip 
Ic. sugar 


Mix and spread: 


I (3 oz.) instant vanilla I (3 oz.) instant chocolate pudding 
pudding 3c. milk 


Spread remaining Cool Whip and decorate with chocolate decors 
or other of your choice. 


CRUNCHY ICE CREAM TORTE Ginny Baldwin 

2/3 c. light corn syrup 4c. crisp rice cereal 

2/3 ¢. super chunk peanut I qt. vanilla ice cream, softened 
butter 


Grease a 9 inch spring form pan. In large bowl, stir together 
corn syrup and peanut butter until well mixed. Stir in cereal just 
until moistened. Press 3 cups of mixture into bottom of pan. Cover 
with ice cream; level top with spatula. Freeze | hour until firm. 
Press remaining cereal mixture evenly over ice cream. Cover and 
freeze until firm. 

Makes 8 - I0 servings. 


DELICATE CHOCOLATE ROLL Wanda Spradling 
6 eggs, separated 4 Tbsp. cocoa 

tsp. cream of tartar 4 Tbsp. flour, sifted 
I c. sugar \/4 tsp. salt 


I tsp. vanilla 


Beat egg whites and cream of tartar until stiff and holds a point. 
Gradually beat in |/2 cup sugar. Set aside. Beat egg yolks until 
thick and lemon colored. Add the other |/2 cup sugar to egg yolks 
and continue to beat. Sift together the cocoa, flour and salt and 
beat into the yolk mixture. Stir in the vanilla. Carefully fold 
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this into the egg white mixture. Spread 1/2 inch thick in shallow 

(15 1/2 x 10 1/2 inch) pan lined with well greased paper. Bake at 
325 degrees approximately 20 - 25 minutes, just until surface springs 
back when touched lightly with finger. Immediately turn upside-down 
onto towel sprinkled with confectioners' sugar. Immediately remove 
paper from cake and roll up (beginning at side), rolling the sugar- 
covered towel in with the cake to prevent cake sticking together. Un- 
roll shortly before serving. Place cake on folds of waxed paper. Re- 
move towel. Fill with Whipped Cream Filling. Roll up carefully to 
keep in cream. Chill. This looks like a jelly roll. This dessert may be 
served in thick slices as is or with a chocolate sauce. | prefer the 
German Chocolate Sauce (see miscellaneous). 


Whipped Cream Filling: 


| tsp. unflavored gelatin 2 c. cold whipping cream 
2 Tbsp. cream or milk |/2 c. sifted confectioners' sugar 
2 tsp. vanilla 


Soften the gelatin in 2 tablespoons cream or milk and dissolve 
over hot water. Cool. Whip until stiff the whipping cream. 
Beat in confectioners' sugar which has been sifted, the cooled 
gelatin, and vanilla. 


EMMA'S DILEMMA Leona E. Kintigh 
Layer 1: 
1 1/4 c. flour Ic. finely chopped pecans 


| stick oleo (or butter) 


Mix above together and press into a 9x I3 inch pan. Bake at 
375 degrees for 20 minutes. Cool. 


Layer 2: 


8 oz. cream cheese I small Cool Whip 
| c. powdered sugar 


Cream together the cream cheese and sugar; add Cool Whip 
and spread evenly over crust. 


Layer 3: 


2 boxes chocolate pudding | tsp. vanilla 
3c. milk 


Cook and pour over cream cheese filling when cooled. 
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Layer 4: 
1 large Cool Whip 


chopped pecans 


Spread Cool Whip over top. Sprinkle few chopped pecans over 


top. Refrigerate. 
15-MINUTE DATE PUDDING 


| 1/2 c. brown sugar 
1 1/2 c. water 

\/4 c. butter 

3/4 c. sugar 

1/4 c. butter 


Ic. flour 


Gladys Hawes 
| tsp. baking powder 
\/4 tsp. salt 
2/3 c. water 
lc. dates 
Ic. nuts 


I tsp. vanilla 


Mix together the brown sugar, | I/2 cups water and 1/4 cup 
butter; bring to boil in upside-down cake pan. Cream !/4 cup 
butter; add sugar; mix well. Add flour and baking powder alternately 
with water. Mix in cut up dates, nuts and vanilla. Spread in pan 
containing the syrup. Bake I5 minutes in 375 degree oven, or until 
pudding is brown and crusty. Serve with the pan syrup and garnish 


with whipped cream. 


FROZEN DESSERT SANDWICHES 


| tsp. unflavored gelatin 
1/4 c. frozen concentrated 

orange juice, thawed 
1/4 c. granulated sugar 
[/2 tsp. vanilla 


Barbara Holck Alexander 


dash salt 

1/2 c. instant nonfat dry milk 
1/2 c. cold water 

| Tbsp. lemon juice 

16 double graham crackers 


Chill small mixing bowl and beaters. Soften gelatin in the orange 


— Stir over hot water until completely dissolved. Remove from 


eat; stir in next three ingredients. Using cold bowl and beaters, 
beat dry milk and water until soft peaks form. Add lemon juice and 
beat until stiff. Fold in orange juice mixture. Spread on 8 double 
graham crackers -- top with remaining crackers. Freeze until firm 
(about 2 hours). Wrap individually in aluminum foil and store in 


freezer. 
Makes 8 sandwiches. 


FROZEN LEMON DESSERT 


3 eggs, separated 
/2 c. sugar 
juice and rind of | lemon 


Esther Lamison 


Ic. heavy cream 
2/3 c. graham cracker crumbs 
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Grate the lemon rind. Mix egg yolks, sugar, lemon juice and 
rind and cook over hot, not boiling, water in top of double boiler. 
Stir constantly until thick as heavy cream. Remove from heat and 
cool. Mix into the cool custard the egg whites, which have been 
beaten until they stand in peaks and the stiffly beaten cream. 

Roll graham crackers between sheets of waxed paper. Sprinkle 
half the crumbs on bottom of ice cube tray; add dessert mixture, 
and sprinkle remaining crumbs over the top. Freeze until firm. 

Serves 6. 


HEAVENLY DELIGHT Fran Baker 
2 small pkgs. of instant 2 2/3 .c. milk 

butterscotch, chocolate 

or vanilla pudding 


Mix as usual. Add | large container of Cool Whip. Mix well. 


Topping: 
| can flake coconut 1/4 c. brown sugar 
Ic. flour small pkg. slivered almonds 


| stick margarine, melted 


Mix well. Put in flat pan and bake 45 minutes at 325 degrees. 
Stir often. Will scorch easily. 

Cover bottom of oblong cake pan or deep dish with half of 
topping. Add pudding and cover with remaining topping. 


Refrigerate. 
INDIVIDUAL CHEESECAKES Mac Pellegrene 
| pkg. tiny vanilla wafers | Tbsp. lemon juice 
2 eggs 3/4 c. sugar 
2 pkgs. (8 oz.) cream cheese | tsp. vanilla 


Use small tart tins and liners. Drop | vanilla wafer into each 
cup, right side up. (If wafers are too large, crush them and cover 
bottom of liner with crumbs.) 

Mix remaining ingredients together. Drop | tablespoon of mix 
into each cup. Bake at 375 degrees for I5 minutes. When cool 
and ready to serve, top each cheesecake with cherry or blueberry 


__ pie filling. 


Makes 40. 
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LAYERED FRUIT FLUFF Marguerite Conway 


\/2 lb. or 4c. miniature \/2 c. butter 
marshmallows | c. whipping cream (Cool Whip 
lc. milk or Dream Whip may be used) 
| 1/4 c. flour 1/4 tsp. vanilla 
|/2 c. firmly packed brown | can cherry or apple pie 
sugar filling 
\/4 tsp. salt 


Melt marshmallows and milk in double boiler. Chill until cold 
and slightly thickened. Combine flour, sugar, salt and cut in butter 
until particles are fine. Place in 9x 13 inch pan. Bake at 400 
degrees for I0 - I2 minutes, stirring occasionally until golden brown. 
Cool. Remove |/2 cup of mixture -- press remainder in bottom of 
pan. 
Beat cream with vanilla. Fold marshmallow mixture into whipped 
aeoiie Turn two-thirds mixture into pan and spread to cover crumb 
ayer. 

"5 n pie filling over marshmallow mixture. Top with remaining 
marshmallow mixture. Sprinkle reserved crumbs over top. Chill 
at least 6 hours or overnight. Freezes very well- 


LIME MILK SHERBET Gladys Hawes 
| large can evaporated milk I can 6 oz.) frozen limeade 

2 Tbsp. lemon juice concentrate 

|/2 c. sugar green food coloring 


Chill evaporated milk until practically frozen (20 - 25 minutes). 
Beat until still (about | minute). Add lemon juice; then beat 2 more 
minutes until very stiff. Fold in sugar, lime concentrate and color- 
ing. Turn into two refrigerator trays or shallow pan. Freeze until 
firm (about 2 hours). Very smooth. 


MOCK CHEESECAKE Margueritta Sutton 
I small pkg. lemon Jello 1c. boiling water 
juice and rind of | lemon | pkg. cream cheese (8 oz.) 
tsp. unflavored gelatin | can (15 oz.) evaporated milk, 
I tsp. vanilla well chilled 
| 1/2 c. sugar 


Prepare a graham cracker crust in a 13 x 9x 2 inch dish by using 
| 1/2 times the recipe on the graham cracker crumb package. Reserve 
about I/2 to 3/4 cup crumb mixture to sprinkle on top of cake. Cool 
the crust, after baking according to instructions. 
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Mix first five ingredients and cool. Add gelatin mixture to 
well beaten cream cheese and sugar mixture. Beat chilled evap- 
orated milk until it forms peaks, like whipped cream. Fold this 
into gelatin mixture. Pour into graham cracker crust. Sprinkle 
with reserved crumb mixture and chill well, preferably overnight. 

Makes about I2 servings. 


MRS. BRACEY'S APPLE DUMPLINGS Adele MacGregor 
2 c. flour \/2 to 3/4 c. milk 

| heaping Tbsp. Crisco apple slices 

2 rounded tsp. baking powder sugar and cinnamon 


a little salt 


Rub the flour, Crisco, baking powder and salt together and mix 
with milk. Roll out and spread with slices of apple, sugar and 
cinnamon. Roll up like a jelly roll and slice. Place slices in 9 x 
12 inch pan. 


Dressing for Dumplings: 


2 c. water little salt 
Ic. sugar | tsp. cornstarch 
2 Tbsp. butter 


Mix the cornstarch with a little cold water, then add the 
other ingredients. Cook 5 minutes. Pour over dumplings and bake 
at 375 degrees for approximately 40 minutes. 

This is a family favorite of my mother's. 


NESSELRODE PUDDING Lavinia Schaumann 
2 envelopes gelatin (2 Tbsp.) 2/3 c. raisins 

2c. milk 1/4 lb. almond macaroons 

1c. cold water 3 Tbsp. almonds, blanched 

5 eggs I tsp. vanilla 


2/3 ¢. sugar 


Soak gelatin in cold water. Let milk come to almost a boil. 
Add egg yolks which have been beaten and mixed with sugar. 
Cook over low flame till mixture coats spoon. Pour in gelatin. 
Add raisins, almonds and macaroons. Beat egg whites stiff and stir 
in. Stir occasionally to keep raisins, etc., from settling. When 
it starts to set, pour into mold or pan. 

Serves 8 or 9. 
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NUTMEG LOGS Brownie Smith 


| c. butter | egg, unbeaten 
2 tsp. vanilla 3c. sifted flour 
2 tsp. rum flavoring I tsp. nutmeg 
3/4 sugar 


Cream together butter, vanilla and rum flavoring; gradually add 
sugar. Blend in egg. Add flour and nutmeg, gradually. Mix 
thoroughly. Shape pieces of dough on floured surface into long 
logs, 1/2 inch in diameter, cut 3 inches in length. Bake on ungreased 
tins at 350 degrees, 12 to 15 minutes, until light, golden brown. 

Cool; spread with frosting; mark with tines of fork. 


Frosting: 
3 Tbsp. butter | tsp. rum extract 
1/2 tsp. vanilla 2 |/2 c. confectioners' sugar 
2 - 3 Tbsp. milk or cream 

Beat well. 


ORANGE ICE BOX DESSERT Margaret B. Murray (Mrs. L. R.) 


2/3 c. sugar | tsp. grated orange peel 

3 egg yolks, beaten lc. chilled canned milk (whipped) 
|/2 c. orange juice 3 egg whites, beaten stiff 

2 Tbsp. lemon juice 2 ¢c. vanilla wafer crumbs 

1/8 tsp. salt 


Add sugar to egg yolks and beat well. Add fruit juices, orange 
peel and salt. Fold in egg whites and whipped milk. Pour into a 
pan about 13 x 9 inch lined with wafer crumbs. Sprinkle top with 
crumbs and freeze firm. 


PASTEL MINT REFRIGERATED DESSERT Elly Schmalz 
32 chocolate sandwich 2 c. tiny pastel (or white) 
cookies, with cream filling, marshmallows 
crushed Ic. pastel pillow after-dinner 
| pt. heavy cream mints 


Put half of crushed cookies in bottom of a 9x 13 inch pan. Whip 
cream and add marshmallows and mints. Spread over bottom layer. 
Sprinkle rest of crumbs on top. Refrigerate 2 days before serving. 
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PEACH COBBLER Elizabeth Lynch 


2c. sliced peaches, fresh I/8 tsp. salt 

or frozen | stick margarine 
| 1/2 c. sugar 2 tsp. baking powder 
3/4 c. flour 3/4 c. milk 


Mix peaches with | cup sugar. Put margarine in very deep pan 
and set in 350 degree oven to melt. Stir up batter of I/2 cup sugar, 
flour, baking powder, salt and milk. Pour over melted margarine. 
Do not stir. Put peaches on top. Bake for | hour or until crust is 
golden brown. Batter rises to top during baking. 


PEACH MACAROON Isabel Bockius 
fresh peaches 1/2 c. granulated sugar 
2 Tbsp. butter l egg, well beaten 
| Tbsp. cinnamon and sugar 1/2 c. flour 
mixture pinch of salt 


Cover bottom of 9 inch pie pan with sliced peaches. Dot with 
| tablespoon butter; sprinkle with cinnamon and sugar. Cream | 
tablespoon butter and the half cup sugar together. Add egg; stir. 
Add flour and salt and stir to mix. Spread over peaches. Bake at 
350 degrees for 25 minutes or until top becomes dark golden brown 
(has the taste and texture of an almond macaroon). Serve warm 
topped with vanilla ice cream. 


PINEAPPLE GRAPE DESSERT Connie Brelick 
| c. crushed pineapple 1/2 pt. whipping cream 
lc. sugar 1/4 |b. Philadelphia cream cheese 
| Tbsp. Knox unflavored Ic. purple grapes (pitted) 

gelatin (I pkg.) 1/2 c. chopped nuts 


1/2 c. cold water 


Heat to boiling point | cup of crushed pineapple and | cup of 
sugar. Add gelatin mixed with I/2 cup cold water. Cool mixture. 
While setting -- ready |/2 pint whipping cream. Add cream 
cheese (in little pieces). Whip the cream and cream cheese. 

Put second mixture into first mixture. Add grapes and nuts. 
Refrigerate. 


QUICK CRANBERRY DESSERT Martha N. Jackson 
| egg |/2 c. flour 
|/2 c. sugar 6 Tbsp. melted margarine 

(Cont. ) 
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lc. fresh cranberries 1/2 c. broken nut meats 


Cover greased 8 inch pie pan with cranberries. Mix sugar and 
flour; stir into lightly beaten egg and to this mixture add melted mar- 


garine. Pour over cranberries and top with nuts. Bake at 325 degrees 


for 45 minutes. 
Delicious served warm with vanilla ice cream or whipped cream. 


QUICK RAISIN BREAD PUDDING Ethel Cole 
3 slices raisin bread 1/2 tsp. vanilla 

butter or margarine 1 (13 or 14 1/2 oz.) can evaporated 
3 eggs milk 

I/3 c. sugar 1 c. boiling water 


Toast raisin bread and spread lightly with butter. Cut toasted 
bread into I/2 inch cubes. In medium bowl, combine eggs, sugar 
and vanilla. Stir in evaporated milk and | cup boiling water. 

Pour mixture over toast. Set casserole in pan of hot water and bake 
until knife inserted in center comes out clean. Bake at 325 - 350 
degrees. 


RICE CUSTARD PUDDING Rebecca Smith 
4 eggs, beaten I tsp. vanilla 

lc. sugar Ic. raisins 

1/8 tsp. salt 2 c. cooked rice 


I qt. milk, scalded 


Heat oven to 350 degrees F. Combine eggs, sugar and salt. 
Stir in scalded milk; add vanilla. Add raisins and cooked rice. 
Pour into a 2 quart baking dish; set in pan of hot water (water should 
be | inch deep). Bake at 45 - 50 minutes. 

Makes 6 servings. 


RICE PUDDING Ruthanna Lumb 
|/2 c. uncooked rice 2 c. water 

Cook rice and water in double boiler until water has about used 
a Heat: 


| large can evaporated milk 4c. milk 


(Heat together but do not boil.) 
Pour rice and milk into a 2 I/2 quart casserole and add: 
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lc. sugar | tsp. nutmeg (more if desired) 
2 tsp. vanilla 


Bake in oven of about 400 degrees. Stir brown crust in three 
times (every 15 minutes). The last [5 minutes, add raisins if 
desired. (One hour baking time.) (Raisins take up milk.) 


SOUTHERN FRUIT SHERBET Gladys Hawes 
lc. water I orange 

\/2 c. sugar I lemon 

| banana 


| egg 
I/8 tsp. salt 


Beat egg; add sugar, water, crushed banana, juice and pulp of 
lemon and orange. Mix well. Turn into freezer tray and stir twice 
during freezing. 


STRAWBERRY-BANANA MARBLE Ethel Zabenko 

I (3 oz.) pkg. strawberry I (4 oz.) container Cool Whip 
Jello (about | 3/4 c. thawed) 

3/4 c. boiling water I small banana, diced 


2 c. ice cubes 


Dissolve Jello in boiling water; add ice cubes. Stir till gelatin 
begins to thicken -- 3 to 5 minutes. Remove any unmelted ice. 
Blend whipped topping into about half the gelatin; stir in bananas. 
Fold clear gelatin through creamy part to marble. Spoon into 4 
cup mold and chill till firm -- about 3 hours. Unmold and garnish 
- with additional whipped topping and fresh fruit if desired. 

Makes 6 servings. 


REE 


Proverbs 31:15 
She arises also while it is still night, and gives 
food to her household. 


BRE 


God knew we needed something more 
Than budding earth and sunlit sky. 
And so He sent us friends to love, 
To lift our hearts and spirits high... . 
--Author Unknown 
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WEIGHTS ano MEASURES 


AVOIRDUPOIS 
pound = 16 ounces 
hundredweight = 100 pounds 
ton = 20 hundredweight = 2000 pounds 
long ton = 2240 pounds 


—t ed ot 


EQUIVALENT VALUES 
square mile = 640 acres = 102,400 
square rods = 3,097.600 square yards 
1 square mile = 27,878,400 square 
feet = 4,014,489,600 square inches 


= 


Inches Feet Yards Rods Furlongs Miles 
36 = 3 = 1 
198 = 16.5 = 55= 1 
7,920 = 660 = 220 = 40= 1 
63,360 = 5280 = 1760 =320= 8 = 1 


(English Units) 
LINEAR MEASURE 


foot = 12 inches 

yard = 3 feet 

rod = 5% yards = 16% feet 

mile = 320 rods = 1760 yards = 5280 feet 
nautical mile = 6080 feet 

knot = 1 nautical mile per hour 

furlong = % mile = 660 feet = 220 yards 
league = 3 miles = 24 furlongs 

fathom = 2 yards = 6 feet 

chain = 100 links = 22 yards 

link = 7.92 inches 

hand = 4 inches 

span = 9 inches 


ee ee ee ee ee ey 


SQUARE MEASURE 


square foot = 144 square inches 

sq. yard = 9 sq. feet 

sq. rod = 30% sq. yards = 272 % sq. inches 
acre = 160 sq. rods = 43560 sq. feet 

sq. mile = 640 acres = 102400 sq. rods 

sq. rod = 625 square links 

sq. chain = 16 square rods 

acre = 10 square chains 


ee ee) 


CUBIC MEASURE 


cubic foot = 1728 cubic inches 

cubic yard = 27 cubic feet 

register ton (shipping measure) = 100 cu. feet 
U.S. shipping ton = 40 cubic feet 

cord = 128 cubic feet 

perch = 24% cubic feet 

cubic yard = 27 cu. feet = 46656 cu. inches 
U.S. liquid gallon = 4 quarts = 231 cu. inches 
imperial gallon = 1.20 U.S. gals. = 0.16 cu. ft. 
board foot = 144 cubic inches 
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DRY MEASURE 


2 pints = 1 quart 
8 quarts = 1 peck 
4 pecks = 1 bushel 
1 bushel = 4 pecks 
32 quarts = 64 pints 
U.S. bushel = 2,150.42 cubic inches 


British bushel = 2,218.19 cubic inches 


-—- ao 


ee 
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APOTHECARIES 
scrupple = 20 grains 
dram = 3 scruples 
ounce = 8 drams 
pound = 12 ounces 


METRIC 
centigram = 10 milligrams 
decigram = 10 centigrams 
gram = 10 decigrams 
dekagram = 10 grams 
hektogram = 10 dekagrams 
kilogram = 10 hektograms 
metric ton = 1000 kilograms 
kilogram = 2.20 pounds 
pound avoirdupois = 0.45 kilogram 


(Metric Units) 
LINEAR MEASURE 

centimeter = 10 millimeters 
decimeter = 10 centimeters 
meter = 10 decimeters 
dekameter = 10 meters 
hektometer = 10 dekameters 
kilometer = 10 hektometers 
inch = 2.54 centimeters 
meter = 39.37 inches 
yard = 0.914 meter 
mile = 1609 meters = 1.61 kilometers 


SQUARE MEASURE 
square centimeter = 100 square millimeters 
square decimeter = 100 square centimeters 
sq. meter = 100 sq. decimeters = 1 centar 
ar = 100 centars 
hektar = 100 ars 
square kilometer = 100 hektars 
square centimeter = 0.15 square inch 
square meter = 1.20 square yards 
square kilometer = 0.39 square mile 
hektar = 2.47 acres 
square inch = 6.45 square centimeters 
square yard = 0.84 square millimeter 
square mile = 2.59 square kilometers 
acre = 0.40 hektar 


CUBIC MEASURE 
cubic centimeter = 1000 cubic millimeters 
cubic decimeter = 1000 cubic centimeters 
cubic meter = 100 cubic decimeters 
cubic yard = 0.76 cubic meter 
cubic meter = 1.31 cubic yards 
liter = 1.06 US. liquid quarts 
hektoliter = 100 liters = 

26.42 U.S. liquid gallons 

U.S. liquid quart = 0.94 liter 
U.S. liquid gallon = 3.76 liters 


CANDY, JELLY, JAM, PRESERVES 


BUCKEYES Marietta Garrett 
2 sticks butter lc. graham cracker crumbs 

| c. crunchy peanut butter | large pkg. chocolate chips 

| box confectioners’ sugar 1/2 bar paraffin 


Mix butter, peanut butter, confectioners’ sugar and graham 
crackers and chill. Then melt the chocolate chips and paraffin. 
Shape the chilled mix into balls and dip in chocolate to cover three- 
fourths of each ball. Cool on waxed paper. 

Makes about 5 dozen pieces of candy. 


CREAM CHEESE FUDGE Beverly McLain 
I (3 oz.) pkg. cream cheese, 3 (I oz.) squares unsweetened 
softened chocolate, melted 
| Ib. confectioners’ sugar, Ic. nuts (optional) 
sifted I tsp. vanilla 


3 Tbsp. water 


Combine cheese, sugar, water and vanilla. Blend until smooth. 
Quickly stir in melted chocolate and nuts. Turn into a buttered 
pan. Chill; cut in squares. (This must be kept in refrigerator or it 
gets too soft.) 


MILLION-DOLLAR FUDGE Delena Ginther 
41/2 c. sugar 6 oz. German sweet chocolate 

2 Tbsp. butter 6 oz. unsweetened chocolate 

| tall can evaporated milk | jar marshmallow creme 

I2 oz. semi-sweet tidbits 2 c. nut meats (optional) 


Boil first three ingredients 6 minutes, stirring most of time until 
starting to boil. Put into a large bowl remaining ingredients 
(leaving nuts until last). Pour boiling syrup over the four ingre- 
dients in bowl and beat until chocolate is all melted. Pour into 
lightly greased pan or pans. Let stand a few hours before cutting. 
Store in tin box lined with wax paper. 

Makes about 4 pounds. 
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WHITE FUDGE Brownie Smith 
A Special Treat at Holiday Time ! 


2 \/4 c. granulated sugar | Tbsp. light corn syrup 

1/2 c. dairy sour cream I/4 tsp. salt 

\/4 c. milk 2 tsp. vanilla 

2 Tbsp. butter Ic. coarsely chopped walnuts 


1/3 ¢. quartered candied cherries 


Combine sugar, sour cream, milk, butter, corn syrup and salt in 
heavy 2 quart saucepan. Stir over moderate heat until sugar is 
diastond and mixture reaches a boil. Boil over moderate heat, 9 
to 10 minutes to 238 degrees F. (soft ball stage). Remove from heat 
and allow to stand until lukewarm, about | hour. Add vanilla and 
beat until mixture just begins to lose its gloss and holds its shape. 
(Requires very little beating.) Quickly stir in walnuts and cherries. 

Makes | 1/2 pounds. 


MYF FRUIT KEBOBS Jeanne LaGrone 
| peach half | 2 chunks pineapple 

| slice banana | slice grapefruit (or orange) 

| slice apple 


Kebob Sauce: 


1/2 c. honey 2 Tbsp. vanilla 
lc. orange (or grapefruit 
juice) 


Mix honey, juice and vanilla. For each serving, arrange fruit 


ona skewer. Place kebob over hot fire or grill. Brush with marinade 
sauce and cook about 5 minutes. 


PEANUT BRITTLE Janet Prior 
So easy, and so much less expensive than in a candy store! ! 


Boil until slightly tan (or 300 degrees if you have a candy 
thermometer): 


Ic. light corn syrup I/4 c. water 
2 c. granulated sugar 


Add |/4 cup margarine or butter (margarine preferred) and about 
| pound RAW peanuts. (Roasted, unsalted nuts will do, but raw are 
preferred .) 16s 


Nlawarlk Dal QAIRE 


Cook, stirring constantly, until golden brown (again around 300 
degrees). Remove from heat. Add | teaspoon baking soda; stir in 
well and pour and spread quickly onto greased cookie sheet. When 
cooled, break into pieces. 

NOTES: This requiresa LARGE saucepan, a wooden or 
equally sturdy spoon, and about | hour's undivided attention! It 
also sets up very rapidly, so have ingredients all out and measured, 
and cookie sheet greased ahead of time. Let someone else answer 


the phone once you start making this! 11!!! 

DEEP SOUTH PECAN PRALINES Jeanne LaGrone 
11/2 c. sugar 1/4 c. butter 

1/2 c. buttermilk \/2 tsp. vanilla 

I Tbsp. white corn syrup | c. chopped pecans 


I/2 tsp. baking soda 


Combine sugar, buttermilk, syrup and soda. Cook slowly ina 
heavy pot until the mixture forms a soft ball (about 20 minutes). 
Be sure to use a candy thermometer and it'll be 235 degrees. Remove 
candy from heat and add butter, vanilla and nuts. Beat until smooth 
and creamy, using a wooden spoon. Drop by tablespoons onto waxed 
paper. If pralines have not hardened within 10 minutes, it can be 
cooked a few minutes more. 

Yields: 2 dozen small pralines. 


YOUTH COUNCIL CANDY Jeanne LaGrone 
2 c. white sugar |/2 c. peanut butter 

I stick oleo | tsp. vanilla 

1/2 c. milk 3c. uncooked quick cooking 

2 heaping tsp. cocoa rolled oats 


Blend in a saucepan all ingredients in left column. Bring mix- 
ture toa rapid boil. Remove from heat and add the ingredients in 
the right hand column. Mix well and drop onto waxed paper by 
rounded teaspoonfuls. 


SUGAR COATED WALNUTS Marguerite Conway 
Put 2 1/2 cups walnuts into 375 degree oven for I5 minutes. 


Ic. sugar | tsp. cinnamon 
1/2 c. water I tsp. salt 


Cook together until soft ball stage. Add | 1/2 teaspoons vanilla 
and the toasted nuts. 
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Mix until creamy; spread on wax paper; separate and cool. 


RHUBARB JAM Mary E. Lux, 
Ethel DeLong 

4c. rhubarb | medium can pineapple 

4c. sugar I small pkg. red raspberry Jello 


I pkg. Sure-Jell 


Cook rhubarb, pineapple and sugar about 10 minutes. Add dry 
Jello and then the Sure-Jell. Mix well. Put in sterilized jars. 
Will also freeze. 

: You may substitute strawberry or cherry Jello instead of rasp- 
erry. 


SUN BAKED STRAWBERRY PRESERVES Bette Todd 


2 qts. strawberries 2 gts. sugar (8 c.) 
2 Tbsp. vinegar 


Cap and wash berries. Combine berries and vinegar in sauce- 
pan and simmer until they begin to "juice.' Add the sugar and boil 
about 20 minutes, stirring occasionally. Pour into shallow dish -- 
9 x 13 inch is good; bake in sun until jelly-like. Put into sterilized 
jars and seal. 


YELLOW TOMATO PRESERVES Jessie Spear 
yellow pear-shaped tomatoes sugar 
lemon 


Select firm, small, yellow pear-shaped tomatoes. Wash and 
drain. Cut off stem end of tomato and squeeze out as many seeds 
as possible. Weigh and place in kettle. 

To each pound of tomatoes, add | thinly sliced lemon, seeded, 
and 3/4 pound sugar. Mix all together and allow to stand until a 
little juice is formed. Then bring to boil, stirring until sugar is dis- 
solved. Continue cooking and stirring occasionally until sugar is 
thicker and tomatoes are clear. Place in sterilized jars. 


RK 


Today is the only day | have for family tenderness -- 
for graciousness -- for kindness -- for love. 
Say, "I love you" to someone today. 
--Mary Crowley 
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EVERYDAY USE WITH THE METRIC SYSTEM 


Flour 


DISTANCE 


AREA 


TEMPERATURE 


CLOTHING 
Women 
Dresses 


7 


gram 
CMBR: ao aeke & @ as 


1 liter 


meter 
meter 


sq. meter 
sq. kilometer 
hectare 


aaa soon 
= 
g 
® 
® 
5 


O degree Celsius... . 
37 degrees Celsius .. . 
100 degrees Celsius... 


METRIC 
Size 


1.06 quarts 

2.2 pounds 

0.035 ounces 
4.23 cups 

0.067 tablespoons 
0.203 teaspoons 
2.1 pints 


0.4 inches 
3.3 feet 
1.1 yards 
0.6 mile 


0.16 sq. inch 
1.2 sq. yards 
0.4 sq. mile 
2.5 acres 


32 degrees Fahrenheit 
98.6 degrees Fahrenheit 
212 degrees Fahrenheit 


Measuring cups will most likely show both ounces 
and grams or cups (and their fractions) and milliliters: 


1 cup 

1/4 cup 

1 teaspoon 

1 tablespoon 
1 pint 

1 squart 

1 gallon 

1 liter 

1 liter 

1 liter 


250 milliliters (ml) 
62-1/2 ml 

5 ml 

15 ml 

0.47 liter (I) 
0.951 

3.81 

2.1 pint 

1.06 quart 

0.26 gallon 
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BEVERAGES, MISCELLANEOUS 


HOT CHOCOLATE MIX Fran Baker 
1 Ib. quick chocolate | 6 oz.) jar powdered cream 
| c. powdered sugar | box (8 qt.) powdered milk 


Mix together well. 
Add 2 - 3 teaspoons of mixture to a cup of boiling water. Top 
with marshmallows or marshmallow creme. 


RASPBERRY MINT CRUSH Anne Bauer 

2 Tbsp. sugar | (10 oz.) pkg. frozen raspberries 

\/2 c. lightly packed fresh | 6 oz.) can frozen lemonade 
mint leaves concentrate 


Combine sugar, mint leaves and | cup boiling water; let stand 
5 minutes. Add raspberries and concentrate; stir till thawed. Add 
2 cups cold water and stir. Serve over ice. 

Makes 8 servings. 


FROZEN PUNCH Wanda Spradling 
|/2 c. sugar 2 c. pineapple or cranberry juice 
2 tsp. almond flavoring 3c. water 

2/3. Tang | qt. ginger ale 


Mix together sugar, flavoring, Tang, juice and water. Pour 
into clean milk cartons or plastic ware and freeze. When ready to 
serve, thaw until it is slushy. Add ginger ale and serve. 

This can be served from a punch bowl and is nice on a hot day. 
No additional ice is necessary for the punch bowl. We served this 
punch at the reception for Mr. and Mrs. Hart on a hot day in July. 


FRUIT PUNCH Fran Baker 
| (6 oz.) can frozen lemonade | 6 oz.) can frozen pineapple 
| (6 oz.) can frozen orange | juice 

juice 2 (46 oz.) jars cranapple juice 


3 bottles (I qt. bottles) ginger ale 


Mix all together, adding ginger ale last. 

In place of cranapple juice, use 2 (46 ounce) cans of fruit 
punch or cranberry juice, or | package cherry flavor drink with 2 
quarts water. 


Makes 50 (I/2 cup) servings. 155 


PUNCH Jeanne Trivits 


| large bottle ginger ale I qt. lime ice (A&P) (You can © 
I gt. vanilla ice cream substitute sherbet but not quite 
| large can pineapple juice as good.) 


Pour ginger ale and pineapple juice over ice cream and mix until 
foamy. This punch is excellent for a shower. 


Serves 18 - 20. 
PUNCH Janet Prior 
| 1/2 c. sugar 3/4 c. water 
Mix with: 
1/2 c. drawn hot tea (I bag) 1/2 c. lemon juice 
| 1/2 c. orange juice | 1/2 c. apricot nectar 


Cover and let stand for 30 minutes. Add | quart cold water and 
| quart ginger ale, |/2 cup sliced strawberries ‘Topifonal). Lemon- 
ade concentrate may be used in place of lemon juice. 


7-UP EVERGREEN LIME PUNCH Diane Zabenko 
(Makes 36 punch cup servings) 


1/2 gal. (4 pts.) lime sherbet I2 (7 oz.) bottles (chilled) 7-Up 


84 oz.) 


Spoon 3 pints of sherbet into punch bowl. Let it soften at room 
temperature about 5 minutes. Slowly pour in the chilled 7-Up. Stir 
lightly to combine with sherbet. Float generous scoopfuls of remain- 
ing sherbet on top of the punch. 


INSTANT SPICED TEA Judy Fanus 
| Ib. (2 oz.) jar Tang 2 c. sugar 
I (3 oz.) dry lemonade mix l tsp. ground cloves 


3/4 c. instant tea, unsweetened 2 tsp. ground cinnamon 
Mix all and store. Stir a heaping tablespoon into hot cup of 


water (or serve cold). 
If serving a lot, add a quart of ginger ale. 
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Ale... Mol aZzo%or 


Newark Del 7OZ6E 


| 


| 


SANDWICHES...-HAM-=STUFFED ROLLS John E. Cater 


2 c. finely chopped ham | tsp. prepared mustard 
2 hard=-cooked eggs, finely | Tbsp. pickle relish 
chopped 1/2 ¢. mayonnaise 
2 Tbsp. minced green onion. 4 large or 6 medium French rolls 


2 Tbsp. minced green pepper 1/2 c. shredded cheddar cheese 


Combine ham with eggs, onions, peppers, mustard, relish and 
mayonnaise. Cut off tops of rolls; scoop out to make a shell. Fill 
with ham mixture. Sprinkle with cheese. Place in 7 1/2 inch 
baking dish. Cook on medium for 3 minutes; turn dish; cook 2 min- 
utes. Fantastic !!!!! 


MEATBALL SANDWICH Vicki Spence 
3 heaping Tbsp. Italian | 1/2 lbs. ground beef 

bread crumbs | can whole cranberry sauce 
1/2 c. water | jar chili sauce 


Mix Italian bread crumbs and water in bowl. Add ground beef. 
Mix well. Form into | inch balls. Add meatballs to cranberry and 
chili sauce mixture. Simmer for 20 - 30 minutes in skillet. 

Yields 40 or more meatballs. Serves 6 to 10. May be served 
on soft rolls or just plain. 


TUNA BUNS Anna Stevens 
6 I/2 oz. can tuna, drained |/2 c. mayonnaise 

and flaked I/4 c. pickle relish 
1/2 c. shredded American | Tbsp. chopped onion 

cheese | tsp. prepared mustard 


Combine tuna, cheese, mayonnaise, relish, onion and mustard. 
Spread tuna mixture on hamburger buns. Broil 2 to 3 minutes, until 
heated through and lightly browned. 


TUNA BURGERS Marge Frantz 
Heat oven to 350 degrees. 
Mix in bowl: 

lcan (6 1/2 oz.) tuna, drained | small onion, minced 

| c. chopped celery 1/4 c. mayonnaise 

|/2 c. cut up processed salt and pepper to taste 


American cheese 


(Cont. ) 
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Spread with soft butter: 
6 split hamburger buns 


Fill buns with tuna mixture -- wrap in aluminum foil and place 
on cookie sheet or shallow baking pan -- bake for 15 minutes. 


TV OR PARTY SNACK Jean Dyson 
|/2 lb. sunflower seeds - 1/2 lb. Spanish peanuts 
roasted, unsalted 1/2 |b. raisins 


I/2 lb. soy nuts, unsalted 


Mix together and serve. (The first three ingredients may be 
purchased in a health food store. This mix has become a favorite 
of ours.) 


GERMAN CHOCOLATE SAUCE Wanda Spradling 
2 c. sugar | stick margarine 

2 c. evaporated milk 1 bar German chocolate 

2 Tbsp. white Karo syrup I tsp. vanilla 


Mix together sugar, milk and syrup in large heavy saucepan. 
Break chocolate into small pieces and add it and margarine. Stirring 
constantly, cook over medium heat until the mixture begins to 
thicken. Remove from heat and add vanilla. Store in covered jar 
in refrigerator until ready to use. After cooling, if sauce is thicker 
than desired, warm by setting jar in warm water for a few minutes. 
(The German chocolate bar is with the cooking chocolate on the 
grocer's shelf.) 

This sauce is good served on the Delicate Chocolate Roll, on 
ice cream or on plain unfrosted cake. 


LEMON BUTTER Margaret L. Koelig 
6 eggs 3 lemons 
1/3 c. water 2 c. sugar 


2 Tbsp. butter 


Beat 6 eggs well. Add water, grated rind of | lemon and juice 
of 3 lemons and sugar. 

Cook in top of double boiler over boiling water until thick. 
(Will be the consistency of soft custard.) Remove from over the 
boiling water and add the butter. It will thicken more as it cools. 

Makes about | quart. 
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NOTE: The United Methodist Women's study emphasis for the 
coming year is Latin America. From these countries’ representatives 
at Regional School and the School of Christian Mission in Dover, 
Delaware, Mrs. Elmer S. Monroe, Jr. (Evelyn), collected these 
ces: ~~ ”t”~—S—CS 


CANJA (CHICKEN SOUP WITH RICE, BRAZILIAN STYLE) 


I stewing chicken Ic. uncooked rice 
I Tbsp. butter small pieces cooked ham 
seasoning: small amount of salt 


minced onion, parsley, etc. pepper 


Cut chicken in serving pieces and brown in butter over low 
flame. Cover with water; season with salt and pepper; add season- 
ings (which should be tied up in a small bag) and cook until chicken 
is tender. Remove chicken from liquid and separate meat from bones 
and skin. Add enough hot water to liquid to make about 3 quarts. 
Place chicken back in liquid together with a cup of rice. Add ham, 
either diced or in small pieces. Simmer until rice is done. Season 
again with salt and pepper to taste. Discard condiment bag. 
"Canja" usually is served as a soup course, but if allowed to 
thicken, it may be used as the main dish. 

Brazilian Embassy 
Washington D.C. 


MEXICAN CASSEROLE 


| (6 oz.) can tuna fish 1/2 c. chopped onion 
| can cream of mushroom soup 1/4 c. chopped green pepper 
\/4 c. cashew nuts Ic. Chinese noodles 


| c. chopped celery 


Mix lightly and bake at 350 degrees F. for 30 minutes. 
Juanita Arvizu 
El Mesias United Methodist Women 
(Hispanic Women) 
Pacoima, California 


PANECILLOS (Cookies) 


2c. flour \/4 c. boiling water 
I/2 tsp. baking powder |/2 tsp. anise seed 
3/4 c. sugar |/2 c. sugar 

pinch of salt 3 Tbsp. cinnamon 
lc. butter 


(Cont.) 
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Sift flour, baking powder, sugar and salt. Melt butter in 1/4 cup 
boiling water. Combine these and add a little more flour if necessary 
to make a soft dough. Roll on floured board to I/4 inch thick. Cut 
with floured cutter and put on greased sheet. Brush lightly with 
additional melted butter and sprinkle with the anise, sugar and 
cinnamon combination. Bake at 375 degrees I0 minutes. 

(I formed dough into rolls, chilled and cut; then dipped in first 
butter, then mixture.) 


BRAZILIAN LACE COOKIES 


1 c. brown sugar | tsp. cinnamon 
2 Tbsp. water Ic. nuts 
|/2 c. melted butter lc. flour 


Mix sugar and water to make a thick paste. Add butter, cinnamon, 
nuts and flour. Shape in balls about | inch in diameter on baking 
sheet at least 2 inches apart. Bake for I2 - 15 minutes at 325 degrees. 
Remove from oven. Let stand for halfa minute. Lift with spatula 
from baking sheet. If they become too hard, return to oven for a few 


seconds. 


REE 


Kitchen Prayer 


Please bless and use this kitchen, Lord; 
Let every meal | make 

Build healthy bodies, loving hearts 

In all who will partake. 


| thank Thee for this house, my home, 
So dear in smallest nook 

For here I've partnership with Thee 
The food you make, | cook. 


This door will see the fond farewells 
As dear ones start the day, 

And may each one who passes through 
Return again, | pray. 


And let each one who enters here 
Find warmth and food and love, 

And go forth knowing that they have 
The smile of God above. Amen. 
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| For their help and cooperation — 
in providing this indexed, up- UA 
to-date, authentic information 

of basic value to our book, our 
organization, the sponsors and 
compilers, wish to thank the 
home economists who worked 
on it, and the 
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(For liquid and dry measurements use standard measuring spoons 
and cups. All measurements are level.) 


WEIGHTS AND MEASURES a 


Baking powder Flour 
1 cup = 5% ozs. 1 Ib. all-purpose = 4 cups 
. as 1 Ib. cake = 4% cu ma 
Cheese, American 1 Ib. graham = 3 7 cm , 
1 Ib. = 234 cups cubed Lemons, juice 
1 medium = 2 to 3 tbsps. aH 
Cocoa 5 to 8 medium = 1 cup | 
1 Ib. = 4 cupe ground ineenn: tied , 
Coffee 1 lemon = 1 tbsp. grated — 
1 Ib. = 5 cups ground Oranges, juice 
. 1 medium = 2 to 3 tbsps. ] 
Cora meal 3 to 4 medium = 1 cup — 3 
a = 
Corastarct 1 = 2 tbeps. grated _ 
1 Ib. = 3 cups Gelatin 
3% oz. pkg. flavored = 4 cup 
Cracker crumbs ¥% oz. pkg. unflavored = 1 tbsp. 
23 soda crackers = 1 cup Shortening or Butter i 
15 graham crackers = 1 cup 1 Ib. = 2 cups 
Sugar = 
1 egg = 4 thsps. liquid 1 Ib. brown = 2% cu 
4 to 5 whole = 1 cup  Teeabe aoe oat cubes 
7 to 9 whites = 1 cup 1 Ib. granulated = 2 cups —_ 
12 to 14 yolks = 1 cup 1 Ib. powdered = 3 4 cups 


ee 


One ingredient for another 


For these 


1 whole egg, for thick- 
ening or baking 


1 cup butter or mar- 
garine for shorten- 
ing 

1 square (ounce) 


chocolate 


1 teaspoon double- 
acting baking 
powder 


Sweet milk and bak- 
ing powder, for bak- 
ing 


1 cup sour milk, for 
baking 


1 cup whole milk 


1 cup skim milk 


1 tablespoon flour, for 
thickening 


1 cup cake flour, for 
baking 


1 cup all-pur- 
pose flour, for bak- 
ing breads 


You may use these 


2 egg yolks. Or 2 tablespoons dried whole egg plus 
244 tablespoons water. 


% cup lard, or rendered fat, with }% teaspoon salt. 
Or 1 cup hydrogenated fat (cooking fat sold under 
brand name) with }% teaspoon salt. 


3 or 4 tablespoons cocoa plus }% tablespoon fat. 


134 teaspoons phosphate baking powder. Or 2 
teaspoons tartrate baking powder. 


Equal amount of sour milk plus }{ teaspoon soda 
per cup. (Each half teaspoon soda with 1 cup sour 
milk takes the place of 2 teaspoons baking powder 
and 1 cup sweet milk.) 


1 cup sweet milk mixed with one of the following: 
1 tablespoon vinegar. Or 1 tablespoon lemon juice. 
Or 1% teaspoons cream of tartar. 


46 cup evaporated milk plus }3 cup water. 
Or 4 tablespoons dry whole milk plus 1 cup water. 
Or 4 tablespoons nonfat dry milk plus 2 teaspoons 
table fat and 1 cup water. 


4 tablespoons nonfat dry milk plus 1 cup water. 


¥, tablespoon cornstarch, potato starch, rice starch, 
or arrowroot starch. Or 1 tablespoon granulated 
tapioca. 


% cup all-purpose flour. 


Up to 3% cup bran, whole-wheat flour, or corn 
meal plus enough all-purpose flour to fill cup. 


FOUND IN Yugoslavia, Italy, Greece. Spain. 
1T #$ shrub of mint family, with pleasant aromatic 
odor and warm, slightly bitter taste. 


TASTES GOOD WITH ‘stuffings; pork roasts; 
sausages; poultry and hamburgers. 


EVERYDAY HERB GUIDE 


AVAILABLE as leaf; rubbed; powdered. 


FOUND IN India, France, Argentina. 
17 1S dried fruit of herb in parsley family; consists 
of tiny yellowish-brown seeds with licorice flavor. 


TASTES GOOD WITH soups; fish dishes; sauces, 
sweet pickles; bread and rolls. 


AVAILABLE whole; ground. 


FOUND IN France, United States. 
1T I$ leaf and flower-top of plant; has pungent 
flavor resembling licorice. 


TASTES GOOD WITH fish sauces; egg and 
cheese dishes; green Salads; pickles; vinegar: chicken; 


tomatoes; sauces for meats and vegetables. 
AVAILABLE whole; ground. 

FOUND IN France, Spain. 

17 1S member of mint family, with short brown 
leaves; has warm, aromatic odor, pungent flavor. 
TASTES GOOD WITH soups; clam chowders; 
stuffings; beef, lamb, veal, and pork dishes; oysters; 
eggs; cheese; bean and vegetable soups; fish. 
AVAILABLE whole; powdered. 


BOUND IN United States, Europe, 


IT I$ tiny green leaf growing in clusters on low 
plant; mild, slightly tangy flavor. 

TASTES GOOD WITH meat; vegetables; soups; 
eggs; cheese. 


AVAILABLE whole; ground; as flakes. 


FOUND IN France, Spain. 
17 1S member of mint family; has aromatic odor, 
pungent flavor. 


TASTES GOOD WITHeggs; meat; salads; chick- 
en: soups: stuffings. 


AVAILABLE whole; ground. 


FOUND IN India, United States. 

1T 1S fruit of parsley family; has aromatic odor with 
delicate caraway flavor. 

TASTES GOOD WITH fish dishes; cream and 
cottage cheese; potatoes; fish and vegetable salads; 
pickles; tomatoes. 

AVAILABLE whole; ground. 


EVERYDAY HERB GUIDE 


FOUND IN India, Western Europe, United States. 
17 1S member of mint family with leaves 1%” long: 
has mild aromatic odor; warm, sweet flavor with 
slight licorice taste. 


TASTES GOOD WITH tomatoes; peas; squash; 


lamb, fish; eggs; tossed salad; cheese; duck; potatoes, 
AVAILABLE whole; ground. 


FOUND IN Turkey, Yugoslavia, Portugal, Greece. 


1T 1S green, aromatic leaf of laurel tree; has pungent 
flavor. 


TASTES GOOD WITH vegetable and fish soups; 
tomato sauces and juice; poached fish; meat stews. 
AVAILABLE as whole leaf. 


FOUND IN France, United States 


1T IS member of parsley family with feathery 
leaves; has mild, delicate flavor. 


TASTES GOOD WITH egg and cheese dishes: 
chicken; peas; spinach; green salads; cream soups. 


AVAILABLE whole; ground. 


FOUND IN Mexico, Italy, Chile, France. 
1T 1S member of mint family, ight-green in color, 
with strong, aromatic odor and pleasantly bitter taste. 


TASTES GOOD WITH tomato sauces; pork and 
veal dishes; pizza; vegetable and fish salads; chili. 


AVAILABLE whole; ground. 


FOUND IN all parts of the world. 

1T IS dried leaf of peppermint or spearmint plant, 
with strong, sweet odor and tangy, cool taste. 
TASTES GOOD WITH jellies; fruit juices; can- 
dies; frosting; cakes; pies; lamb; ice cream; potatoes; 
peas; and chocolate desserts. 

AVAILABLE whole (dried); flaked; as fresn sprigs. 


FOUND IN France, Spain, Portugal. 

IT 1S leaf of evergreen shrub, with appearance of 
curved pine needle; has aromatic odor with slightly 
piny taste. 

TASTES GOOD WITH poultry stuffing; veal and 
lamb roasts; potatoes; cauliflower; fish; duck. 
AVAILABLE whole; ground. 


FOUND IW France, Germany, Chile. 
1T 1S member of mint family, with aromatic odor. 


TASTES GOOD WITH fish chowders; vegetable 
soups, eggs: cheese dishes; stews; roast chicken; beef; 
lamb; pork: stuffings. 

AVAILABLE whole; ground. 


What Shall We Have For Dinner?? - 


WHAT TO SERVE WITH Meata 


ROAST PORK 


PORK CHOPS 


BAKED HAM 


COLD HAM 


BACON 


HAM STEAK 


SAUSAGE 


VEAL CUTLET 


LAMB CHOPS 


LAMB STEW 
ROAST LAMB 
LIVER 


HAMBURGER 


CORN BEEF HASH 


MEAT LOAF 


BOILED TONGUE 
FRANKFURTER 


CHIPPED BEEF 


Brown Potatoes, Applesauce or Fruit Salad | 
Sweet Potatoes, Sauerkraut 
Mashed Potatoes, Celery or Apple Salad a 


Scalloped Potatoes, Fried Apple Rings 
Mashed Potatoes, Cabbage Salad 


Sweet Potatoes, Spinach 


Rice, Fried Pineapple Rings 
Parsley Potatoes, Asparagus 


Baked Beans, Relish, Egg Rolls — 
Potato Salad, Dill Pickles 


Corn Fritters, Maple Syrup 
Buttered Rice, Glazed Pineapple | 
Fried Eggs, Hash Brown Potatoes 


Hominy, Corn Muffins, Fried Bananas 


Fried Apples, Corn Bread 
Mashed Potatoes, Pickled Peaches 


Baked Potato, Tossed Salad 


Buttered Parsley Potatoes, Succotash 
Browned Potatoes, Spinach, Peas 


Dumplings, Green Salad 
Mashed Potatoes, Currant Jelly 
Bacon, Corn Bread 


Toasted Buns, Sweet Onion Rings 
Potato Salad, Carrots 


Poached Eggs, Green Salad 


Baked Potato, Canned Tomatoes 
French Fried Potatoes, Asparagus jini 


Buttered Noodles, Spinach 
Sauerkraut, Baked Beans am 


Baked Potato, Green Salad 


WHAT TO serve WITH Chicken - 


ROAST CHICKEN 
FRIED CHICKEN 


CHICKEN FRICASSEE 
CHICKEN PIE 


CHICKEN SALAD 


Candied Sweet Potatoes, Cauliflower 


Lima Beans, Mashed Potatoes, Corn on the viii 
Cob and Biscuits 


Dumplings, Corn on the Cob 
Green Peas, Tossed Salad 


Potato Chips, Celery, Pickles, and Peas 


What Shall We Have For Dinner?? 


WHAT TO SERVE WITH Fiah 


TROUT 


BAKED SNAPPER 


LOBSTER 

LOBSTER NEWBURG 
FRENCH FRIED SHRIMP 
BROILED FILLETS 
CODFISH CAKES 


CREAMED SALT COD 


FILET OF SOLE 
BAKED SALMON 
BROILED SALMON 
BROILED HALIBUT 
FRIED FISH 


SCALLOPED OYSTERS 


Potatoes Diced in Cream, Asparagus, Pickle 


Broccoli with Hollandaise Sauce, Mashed 
Potatoes, Tossed Salad 


Steamed Clams, Baked Potato 

French Fried Onions, Watermelon Pickle 
Mixed Vegetable, Tomato and Onion Salad 
Baked Potatoes, Scalloped Tomatoes 
Baked Beans, Bacon, Green Salad 


Boiled Potatoes, Cole Slaw, 
Toast and Green Salad 


Cole Slaw or Dill Pickles, Tartar Sauce 
Baked Potato, Tossed Salad, Greens 
Hollandaise Sauce, Mashed Potatoes, Peas 
Broccoli, Corn Fried in Butter 

French Fried Potatoes, Tossed Salad 


Hashed Brown Potatoes, Broccoli 


WHAT TO SERVE WITH Cheese or Eggs 


CHEESE OMELET 
CHEESE SOUFFLE 
SCRAMBLED EGGS 


SCRAMBLED EGGS 
witn CUT—UP HAM 


WELSH RAREBIT 


Hash-brown Potatoes, Stewed Tomatoes 
Peas, Creen Salad 
French Fried Potatoes, String Bearis, Toast 


Rye or Pumpernickel] Bread, Tossed Green 
Salad 


Dill Pickle or Stuffed Celery, Fruit Salad 


WHAT TO serve WITH Miaceblaneous 


CONSOMME 
TOMATO SOUP 


CLUB SANDWICH 


TOASTED HAM ano 
CHEESE SANDWICH 


WAFFLES 


CHOW MEIN 


BAKED MACARONI 
ano CHEESE. 


French Omelet, Asparagus Tips 

Chicken Salad or Tunafish Sandwich 
Celery, Potato Chips, 

Tossed Salad, Potato Chips 

Canadian Bacon, Maple Syrup, Fruit Salad 


Pickled Peaches, Buttered Rice 


Pea Soup, Stewed Tomatoes, Lettuce Salad 


TIME TABLE FOR MEAT COOKERY 


APPROXIMATE 
TIME 


COOKING INTERNAL 
TEMP. MEAT TEMP. 


— 
BEEF 
Standing Ribs (3) 

Rare 16-18 min. per Ib. 

Medium 20-22 min. per Ib. 

Well Done 25-30 min. per Ib. ae | 
Rolled Rib 5-7 Ibs. Add 10-12 min. | 

per Ib. to above 
time 

Rump-boneless 5-7 Ibs. 170° F. 30 min. per Ib. 
VEAL — 
Leg (center cut) 7-8 Ibs. 170° F. 25 min. per Ib. 
Loin 42-5 Ibs. 170° F. 30-35 min. per Ib. 
Rack 4-6 ribs 22-3 Ibs. 170° F. 30-35 min. per Ib. 
Shoulder-bone-in 6-7 Ibs. 170° F. 25 min. per lb. 
Shoulder Boneless Roll 170° F. 35-40 min. per Ib. = 
LAMB 
leg 175-180° F. | 30-35 min. per Ib. 
Shoulder Bone-in 175-180° F. | 30-35 min. per Ib. 
Shoulder Boneless Roll 175-180° F. | 40-45 min. per Ib. — 


FRESH PORK 

Loin 

Cushion Shoulder 
Shoulder Boned & Rolled 
Shoulder Butt 

Fresh Ham 

Spore Ribs (1 side) 
SMOKED PORK 


Ham—whole 


185° F. 
185° F. 
185° F. 
185° F. 
185° F. 
185° F. 


30-35 min. per Ib. 

35-40 min. per lb. 

40-45 min. per Ib. 

45-50 min. per Ib. —_— 
30-35 min. per lb. 

1-1% hrs. total 


1-2 Ibs. 


150-155° F. 
150-155° F. 


18-20 min. per Ib. 
16-18 min. per Ib. a | 


10-12 Ibs. 
14-16 Ibs. 


Hom-half 150-155° F. |25-27 min. per Ib. 
Ham—2 inch slice 170? P. 1Y, hrs. total 
Picnic 170° F: 33-35 min. per Ib. 
POULTRY = 
Chickens 
stuffed weight 185° F. 35-40 min. per Ib. 
Chickens over 5 Ibs. 185° F. 20-25 min. per Ib. 
Turkeys 
stuffed weight 185° F. 20-25 min. per Ib. ioe 
Turkey 10-16 Ibs. 185° F. 18-20 min. per Ib. 
Turkey 18-25 lb 185° F. 15-18 min. per Ib. 


Geese—Same as turkey of similar weight. 
Duck—Same as heavy chicken of similar weight. 


B oe — 


APPROXIMATE TIME 


Beef Pot Roast, Chuck, ees | 
Rump or Heel of Round 3-5 Ibs. Brown then simmer 32-4 hours 
Swiss Steak (round) 1 in. thick | 2 Ibs. Brown then simmer 1-2 hours 
Flank Steak 1-2 Ibs. Brown then simmer 12 hours 
Beef Short Ribs 2-2, Ibs. Brown then simmer 2-22 hours 
Ox Tails 1-1% Ibs. Brown then simmer 3-4 hours —_ 
Rolled Lamb Shoulder 
Pot Roast 3-5 Ibs. Brown then simmer 2-22 hours 
Lamb Shouider Chops 4-5 oz. each Brown then simmer 35-40 min. 
Lamb Neck Slices Yo Ib. each Brown then simmer 1-1 % hours 
Lamb Shanks 1 Ib. each Brown then simmer 1% hours ; 
Pork Rib or Loin Chops 4-5 oz. each 
(%4-1 inch) Brown then simmer 35-40 min. 
Pork Shoulder Steaks 5-6 oz. each Brown then simmer 35-40 min. 
Veal Rolled Shoulder 


Brown then simmer 2-22 hours 
Brown then simmer 45-50 min. 
Brown then simmer 45-50 min. 


4-5 Ibs. 
2 Ibs. 
3-5 oz. each 


Pot Roast 
Cutlets or Round 
Loin or Rib Chops 


TIME TABLE FOR MEAT COOKERY 


BEEF 
Rib Steak 1 inch 1-1% Ib. 18-20 
! Club Steak 1 inch 1-1% Ib. 18-20 
Porterhouse 1 inch 1%-2 Ibs. 20-25 
cc 1%, inch | 2%-3 Ibs. 25-30 
2 inch 3-3%, Ibs. 40-45 
Sirloin 1 inch 2-3, Ibs. 20-25 
1% inch | 32-41% Ibs. 25-30 
2 inch 5-5 Ibs. 40-45 
i Ground Beef Patties 
\ % inch | 4 oz. each 15 
| Tenderloin 1 inch 18-20 
LAMB 
Rib or Loin 
Chops (1 rib) % inch | 2-3 o7. each 14-15 
| Double Rib 1% inch | 4-5 oz. each 22-25 
Lamb Shoulder 
aes Chops % inch | 3-4 oz. each 14-15 
} 1Y% inch | 5-6 oz. each 22-25 
Lamb Patties % inch | 4 oz. each 14-15 
HAM, BACON & 
= SAUSAGE 
Ham Slices 9-12 oz. each 10-12 
1-1% Ib. 13-14 
1%-1% Ibs. 18-20 
Bacon 4-5 
Pork Sausage Links 12-16 to the Ib. 12-15 
[ Broiling Chickens 
(drawn) halves 1-1% Ibs. 30-35 


— Stewi 


cur APPROXIMATE 


TIME 


Beef—1-1'% inch cubes from neck, 


chuck, plate or heel of round 22-3 hours 
Veal or Lamb 1-1'% inch cubes 
from shoulder or breast 1%4-2 hours 
= Chicken 2-2 hours 
Simmering in Water 
XIMAT! 
a cuT WEIGHT RANGE ee E 
Fresh Beef Brisket or Plate 4-5 nours totai 
Corned Beef Brisket 
half or whole 4-8 Ibs. 4-6 hours total 
= Cross Cut Shanks of Beef 4 Ibs. 3-4 hours total 
Fresh or Smoked Beef Tongue 3-4 Ibs. 3-4 hours total 
Pork Hocks 3/4 Ibs. 3 hours total 
Whole Ham 12-16 Ibs. 18-20 min. per Ib. 
rc Ham Shanks 5-6 Ibs. 25-30 min. per Ib. 
Smoked Pork Butt (boneless) 2-3 Ibs. 40 min. per Ib. 
Picnic 7-8 Ibs. 35-40 min. per Ib. 


3-4 Ibs. 2-2 hours total 


Chicken 


BARRACUDA 
BL UEFISH 
BONITO 
BULLHEADS 
BUTTERFISH 
CARP 
CATFISH 
coD 
CROAKER 
EELS 
FLOUNDER 
GROUPER 
HADDOCK 
HALIBUT 
HERRING 
KINGFISH 
LAKE TROUT 
MACKEREL 
MULLET 
PERCH 

PIKE 
PICKEREL 
POMPANO 
PORGIES 
RED SNAPPER 
SALMON 
SEA BASS 
SEA TROUT 
SHAD 
SHEEPSHEAD 
SMELTS 
SNAPPERS 
SOLE 


SPAN. MACKEREL 


STRIPED BASS 
STURGEON 
SUNFISH 
SWORDFISH 
TAUTOG 
TROUT 

TUNA 
WEAKFISH 
WHITING 
WHITEFISH 


BROILED 
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HOW TO COOK — 1 


sea Food 


COOKERY 


BAKED 
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BOILED 
STEAMED 


EXCELLENT 


FRIED 
SAUTED 
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2 GOOD 


MONTHS IN 
SEASON 


VARIES 
ALL YEAR 
ALL YEAR 
APRIL - OCT. 
APRIL — DEC. 
ALL YEAR 
ALL YEAR 
ALL YEAR 
FEB. — NOV. 
ALL YEAR 
ALL YEAR 
NOV. -— APRIL 
ALL YEAR 
ALL YEAR 
ALL YEAR 
JAN. — JUNE 
APRIL — NOV. 
ALL YEAR 
JUNE — OCT. 
ALL YEAR 
ALL YEAR 
ALL YEAR 
ALL YEAR 
ALL YEAR 
ALL YEAR 
ALL YEAR 
ALL YEAR 
NOV. - MAY 
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Ways to use left-overs 


If it’s good food, don’t throw it away. Little left-overs, or big ones, fit into 
many dishes. A switch in recipes here or a novel dessert there—and your 


left-overs are put to work in interesting ways. 


Egg yolks can substitute for 


whole eggs, for example. If bread is a bit dry, then it’s just right for french 
toast. Other left-overs have a way of adding food value or a fresh new 
touch—such as fruit in muffins or vegetables in omelet. 


Listed below are some of the dishes in which left-overs may be used. 


Cooked snap beans, 
lima beans, corn, peas, 
carrots, in 


Meat and vegetable pie 
Soup 

Stew 

Stuffed peppers 

Stuffed tomatoes 
Vegetables in cheese sauce 


Cooked leafy vegetables, 
chopped, in 


Creamed vegetables 
Soup 

Meat loaf 

Meat patties 
Omelet 

Souffle 


Cooked or canned fruits, in 


Fruit cup 

Fruit sauces 
Jellied fruit 

Quick breads 
Shortcake 
Upside-down cake 
Yeast breads 


Cooked meats, poultry, fish, in 


Casserole dishes 
Hash 

Meat patties 
Meat pies 

Salads 
Sandwiches 
Stuffed vegetables 


Cooked wheat, cat, 
or corn cereals, in 
Fried cereal 
Meat loaf or patties 
Sweet puddings 


Cooked rice, noodles, 
macaroni, spaghetti, in 
Casseroles 
Meat or cheese loaf 
Timbales 


Bread 


Slices, for 
French toast 

Dry crumbs, in 
Brown betty 


Croquettes 
Fried chops 


Soft crumbs, in 
Meat loaf 
Stuffings 


Cake or cookies, in 
Brown betty 
Ice-box cake 
Toasted, with sweet topping, 
for dessert 


Egg yolks, in 
Cakes 
Cornstarch pudding 
Custard or sauce 
Pie filling 
Salad dressing 
Scrambled eggs 


Egg whites, in 
Custard 
Fruit whip 
Meringue 


Souffles 


Hard-cooked egg or yolk, in 
Casserole dishes 
Garnish 
Salads 
Sandwiches 


Sour cream, in 
Cakes, cookies 
Dessert sauce 
Meat stews 
Pie filling 
Salad dressing 
Sauce for vegetables 
Sour milk, in 
Cakes, cookies 
Quick breads 
Cooked potatoes, in 
Croquettes 
Fried or creamed potatoes 
Meat-pie crust 
Potatoes in cheese sauce 


Stew or chowder 


S 


i 
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Quantities to 
Serve 100 People 2¥4 


ee 
2 


COFFEE — 3 LBS, 

LOAF SUGAR — 3 LBS. 

CREAM — 3 QUARTS 
WHIPPING CREAM — 4 PTS, 

MILK — 6 GALLONS 
FRUIT COCKTAIL — 2 1/72 GALLONS 
FRUIT JUICE — 4 no. 10 CANS (26LBS.) 
TOMATO JUICE — 4 nwo. 10 CANS (26L BS.) 
SOUP — 5 GALLONS 
OYSTERS — 18 QUARTS 
WEINERS — 25 LBS. 

MEAT LOAF — 24 LBS. 

HAM — 40 LBS, 

BEEF — 40 LBS. 

ROAST PORK — 40 LBS, 
HAMBURGER — 30-36 LBS. 
CHICKEN FOR CHICKEN PIE — 40 LBS. 
POTATOES — 35 LBS, 
SCALLOPED POTATOES — 5 GALLON 
VEGETABLES —- 4 no.10 CANS (z6.Bs.) 
VEGETABLES — 4 no.10 CANS (26.88. 
BAKED BEANS — 5 GALLON 
BEETS — 30 LBS, 
CAULIFLOWER — 18 LBS. 
CABBAGE FOR SLAW -— 20 LBS. 
CARROTS — 33 LBS. 

BREAD — 10 LOAVES 
ROLLS — 200 

BUTTER — 3 LBS. 

POTATO SALAD — 12 QUARTS 
FRUIT SALAD — 20 QUARTS 
VEGETABLE SALAD — 20 QUARTS 
LETTUCE — 20 HEADS 
SALAD DRESSING — 3 QUARTS 

PIES — 18 

CAKES — 8 

ICE CREAM — 4 GALLONS 
CHEESE — 3 LBS. 

OLIVES — 1 s% LBS, 
PICKLES — 2 QUARTS 
NUTS —- 3 LBS. SORTED 


To serve 50 people, divide by 2 
To serve 25 people, divide by 4 a 
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HAWAIIAN HAM SANDWICH 6 SERVINGS 24 SERVINGS 


Ground ham | cup 


' quart 

oe Drained crushed 2 cups 
Weil pineapple Wy cup (No. 2 can) 

Brown sugar I tablespoon = '/4 cup 


Cloves /g teaspoon /y teaspoon 


EAST COAST SANDWICH 6 SERVINGS 24 SERVINGS 


O'HARA'S SANDWICH Frankfurters, 
Corned) beet thinly sliced 3 12 (17 Ibs.) 
chopped | cup I:quert Mix ) Baked beans Yy cup 2 cups 
Mix / Chopped onion — '/, cup Kane Well (1 Ib. can) 
Well \ Chopped Chopped onion 2 tablespoons '/2 cup 
Kosher pickle 1/4 cup iicup Chili sauce I tablespoon '/4 cup 
Tomato juice V4 cup I cup 
TANGY TONGUE SANDWICH 
Sliced tongue ¥, pound Spounds ALL nena FAVORITE 
; Cream cheese, Sliced roast beef 4 pound 3 pounds 
bao softened 3-02. package 3, pound Sliced sweet onion ! onion 4 onions 
Horseradish I tablespoon '/, cup 
CHEESE PIMIEXTO SANDWICH 
Shredded nippy | quart STUDDED 
Mi cheese | cup (1 pound) PEANUT BUTTER SANDWICH 
im” 
Well ) Chopped pimiento 2 tablespoons 1/2 cup mix ) Peanut butter ¥% cup 3 cups 
Salad dressing 2 tablespoons '/> cup Well ) Diced crisp bacon '/s cup | cuo (about 


(8 slices) 172 Ibs.) 


uk w a snacks 


LIVER SAUSAGE SALAD 
SANDWICH 
Liver sausage 
Chopped celery 
Chopped 
sweet pickle 
Chopped onion 
Hard cooked egg, 
chopped 
Salad dressing 
TASTY TREAT HAMBURGER 
American cheese, 
grilled on 
hamburger bun 
Ground beef 
Chop: onion 
ful oue 
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Mix 
Well 


Mix : 
Weil \ Worcestershire 
sauce 
Salt and pepper 
to taste 


SPICY HAM SANDWICH 
Sliced boiled ham, 
simmered 15 
minutes with: 
Tomato sauce 


Cloves 


*FOR SMALL FRY* 
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CREAM CHEESE CRUNCH 
SERVINGS 24 SERVINGS 


SANDWICHES 


UANTITY ano FAMILY 
SIZE RECIPES 


6 SERVINGS 24 SERVINGS 


Cream cheese, 2 3-ounce 3 8-ounce 
Vz pound 2 pounds softened packages packages 
Yq cup | cup Mix / Diced crisp bacon '/4 cup | cup 
Well (8 slices) 
YW, cup | cup Sliced stuffed 
I tablespoon '/4 cup olives Y> cup 2 cups 
CANADIAN DOUBLE DECKER 
| 4 
3 tablespoons ¥% cup First Layer— 
Cheddar cheese 6 !-ounce 24 |-ounce 
slices slices 
24 l-ounce (about 1'/2 
6 l-ounce slices (1'/2 pounds) 
slices pounds) Tomato, sliced 1 medium 4 medium 
¥, pound 3 pounds (6slices) 24 slices 
Vi, cup 1 cup Second Layer— , 
2 tablespoons Yoreup Fried Canadian bslices 24 slices 
bacon (1'/2 pounds) 
Yy teaspoon 2 teaspoons CHAMPION TWO STORY 
First Layer— 
Sliced cooked 
chicken YW pound 2 pounds 
¥, pound 3 pounds Second Layer— 
Hard cooked eggs, 
chopped 4 16 
| cup | quart Chopped celery 2 tablespoons '/2 cup 
(8-07. can) Chopped olives 2 tablespoons |/2 cup 


Mix 
Ye teaspoon '/2 teaspoon we 


Chopped sweet 
pickle 

Salad dressing 

Prepared mustard 2 teaspoons 


I tablespoon '/4 cup 
2 tablespoons '/2 cup 
3 tablespoons 


BANANA PEANUT BUTTER ° CHICKEN WALDORF 
WINNER 6 SERVINGS 24 SERVINGS SANDWICH 6 SERVINGS 24 SERVINGS 
Peanut butter ¥, cup 3 cups Cooked, 
Banana, sliced 3 medium 12 medium diced chicken | cup V quart 
cinaciiie mix / Chopped celery = ''/2 cup 2 cups 
Er SPECIAL Well ) Chopped apple —_'|/2 cup 2 cups 
Chopped dates | cup 1 quart Chopped nuts V4 cup heup 
Mix J Shredded carrots | cup | quart Salad dressing 3tablespoons % cup 
Well) Chopped nuts Vy cup 2 cups 
Salad dressing Yo cup 2 cups 
CALIFORNIA DELIGHT 
Peanut butter ¥, cup 3 cups 
_ \ Orange juice V2 cup 2 cups 
— Shredded 
. orange rind I tablespoon '/4 cup 
Shredded coconut 1/2 cup 2 cups 
APPLE CHEESE TOASTY 
Apple sauce, V2 cup 2 cups 
topped with: 
American cheese, 6 !-ounce 24 |-ounce 
melted in broiler _ slices slices 
(about I'/2 
pounds) 


— foe hey, ating 


Attange ingredients on buttered bread in order listed 
Place under broiler about 10 minutes of until toasted 


ROYAL LIVER SAUSAGE 


6 SERVINGS 24 SERVINGS ROCKY MOUNTAIN 


SANDWICH 


Liver sausage pound 2 pounds 

Tomato, sliced | medium 4 medium 
(6slices) (24 slices) 

Bacon 6 slices | pound 


('/4 pound) (24 slices) 
FRANKFURTER CHEESE GRILL 


Frankfurters, 6 (about 24 (about 
sliced lengthwise 34 pound) 3 pounds) 
, American cheese 6 |-ounce 24 |-ounce 
slices slices 
(about I'/2 
SEAFOOD SUPREME pounds) 
Crabmeat salad: 
Flaked crabmeat ! cup | quart 
iis Chopped 
Well green pepper |/4 cup | cup 


3 tablespoons 3% cup 
| tablespoon '/4 cup 


Salad dressing 
Lemon juice 


Tomato, sliced | medium 4 medium 
(6 slices) 
American cheese 6 !-ounce 24 |-ounce 
slices slices 
(about Yo 
CHEF'S CHICKEN SANDWICH pounds) 
Sliced cooked 
chicken V2 pound 2 pounds 
Cooked asparagus 18 (about 6 dozen 
spears | pound) (about 
4 pounds) 
Cheese sauce 1'/, cups 1/2 quarts 


ee 


TUNA SOUFFLE SANDWICH 6 SERVINGS 24 SERVINGS 


Enriched bread 8 slices 48 slices 
Flaked tuna Icup (7-6 cups (3 13- 
ounce can ouncecans) 
Chopped celery V4 cup /y cups 
Chopped 
green pepper ='|/s cup 1 cups 
Shredded 3 cups 
American cheese |/2 cup (% pound) 
Eggs, beaten 3 1/7 dozen 
Milk '/p cups 2 quarts 
Salt | teaspoon 2 tablespoons 
Paprika Vy teaspoon 3% teaspoon 


Mix 


SANDWICHES 


QUANTITY ano FAMILY 
SIZE RECIPES 


6 SERVINGS 24 SERVINGS 


SANDWICH 
Eggs, scrambled 6 2 dozen 
Sausage meat, 
browned | V4 pound | pound 
Chopped onion VY, cup | cup 
well \ Chopped 
green pepper Yq cup | cup 
Salt and pepper 
to taste 
*BAKED SANDWICHES* 
4 Servings 24 Servings 
HEAVENLY er as 
HAMBURGER BAKE 
Enriched bread 8 slices 48 slices 
Butter or 
margarvine | tablespoon VY, cup 
Ground beef Vy pound 3 pounds 
Chopped onion VY, cup 12 cups 
Chopped celery 2tablespoons % cup 
Prepared mustard | tablespoon 6 tablespoons 
Shredded 
American cheese _! cup | quart 
Eggs, beaten 2 | dozen 
Milk | cup 1/z quarts 


Spread half of bread lightly with butter or margarine. 
Arrange 4 slices in bottom of 8-inch square baking 
dish. (For 24 servings, arrange 8 slices in bottom of 
each of 3 pans, 11x16x2 in.) Toast lightly in mod- 
erate oven (350°F.) about 15 minutes. While bread 
is toasting, brown meat with onion 
and celery. Mix in prepared mus- 
tard. Spread meat mixture over 
toasted bread. Sprinkle shredded 
cheese on top of meat. Cover with 
remaining bread slices to make 
sandwiches. Combine egg and milk 
and pour over bread. Bake in mod- 
erate oven (350° F.) about 45 
minutes. 


Arrange 4 slices bread in bottom of greased 8-inch 
square baking dish. (For 24 servings, arrange 8 slices 
in bottom of each of 3 greased pans, 11x16x21 in.) 
Combine tuna, celery and green pepper and spread 
over slices of bread. Sprinkle cheese over all. Cover 
with remaining bread slices to make sandwiches. Com- 
bine eggs, milk and salt and pour over bread. Sprinkle 
with paprika. Bake in moderate oven (350°F.) about 
45 minutes. 


7 | The ingredients for 

the perfect pie crust: 
1 teaspoon salt, 24 cup 
lard, 2 cups flour, and 
cold water. 


2 Cut lard into flour 
and salt mixture with 
a fork or pastry blender 
until crumbs are coarse 
and granular. 


3 Add 3 to 6 tablespoons 

cold water, a little at 
a time. Mix quickly and 
evenly through the flour 
until the dough just holds 
in a ball. 
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4 Roll half the dough 

to about one-eighth 
inch thickness. Lift edge of 
pastry cloth and roll crust 
onto rolling pin. Line pie 
pan, allowing one-half inch 
crust to extend over edge. 


6 And here is the per- 
fect pie, baked in a 
moderately hot oven (425° 
F.) for thirty-five minutes. 


Add filling. Roll out 

top crust, making sey- 
eral gashes to allow escape 
of steam. Place over filling. 
Allow top crust to overlap 
lower crust. Fold top crust 
under the lower and crimp 


YOU can 


Reduce --- 


with SAFETY and COMFORT 


If you really want to reduce, the best 
diet is one that is adequate in all re- 
spects, except that it is low in energy 
value. On such a diet excess fat will 
be used to supply your energy require- 
ments for work and play. 


This diet is based on the results of a 
study conducted at Rush Medical Col- 
lege, Chicago. On such a diet a large 
number of patients lost weight consist- 
ently while continuing their normal ac- 
tivities. They reported no discomfort 
from hunger. Many careful tests proved 
that no harmful effects resulted from 
staying on this type of diet for a long 
time. 


YOUR DIET 


If your Ideal Weight is 105 to 125 
pounds: 


BREAKFAST 

Fruit 314 ounces 
Eggs (boiled or poached) 1 

Bacon (Canadian-style, broiled) %%4 ounce 
Toast 2/3 ounce 
Butter 1/6 ounce 
Coffee as desired 

LUNCH 
Meat (lean) 3 ounces 
Vegetable (cooked or salad) 314 ounces 
Bread 2/3 ounce 
Butter 1/6 ounce 
Milk (skimmed) 7° ~=ounces 
Coffee or tea as desired 
DINNER 

Clear broth Optional 
Meat (lean) 7 ~~ ~ounces 
Vegetable (cooked) 31% ounces 
Salad 314 ounces 
Fruit 314 ounces 
Milk (skimmed) 7 ~~ ounces 
Coffee or tea as desired 


The diets here outlined are low in cal- 
ories (the heat units used in measuring 
energy value of foods) and high in pro- 
tein (the material which will protect 
your body while you are taking off 
weight). 


As these are adequate diets, they will 
provide you with all of the necessary 
mineral elements and vitamins for the 
regulation of your body and for the pro- 
tection of your health. 


Just a Word of Caution! 


Before going on a diet— 
CONSULT YOUR PHYSICIAN 


YOUR DIET 


If your Ideal Weight is 125 to 145 
pounds: 


BREAKFAST 

Fruit 31% ounces 
Eggs (boiled or poached) i 

Bacon (Canadian-style, broiled) 1 ounce 

Toast 2/3 ounce 

Butter 1/6 ounce 

Coffee as desired 

LUNCH 

Meat (lean) 4 ounces 
Vegetable (cooked or salad) 34 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Milk (skimmed) 7 ~~ ounces 
Coffee or tea as desired 

DINNER 

Clear broth Optional 
Meat (lean) 7 ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 314 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 


YOUR DIET 


If your Ideal Weight is 145 to 165 
pounds: 


BREAKFAST 

Fruit 314 ounces 
Eggs (boiled or poached) 2 

Bacon (Canadian-style, broiled) 1 ounce 

Toast 2/3 ounce 

Butter 1/6 ounce 

Coffee as desired 

LUNCH 

Meat (lean) 5 ounces 
Vegetable (cooked) 2 ounces 
Salad 3° ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 314 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 

DINNER 

Clear broth Optional 
Meat (lean) 9 ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 314 ounces 
Milk (skimmed) 7 ~=ounces 
Coffee or tea as desired 


HELPFUL INFORMATION 
vwuws 


FRUITS 
3% ounces = approximately 1 cup 
BREAD 
2/3 ounces = 1 thig slice 
BUTTER 
1/6 ounce = ¥ pat 
MEATS 
4 ounces = piece 4x3x1 inches 
MILK 
7 ounces = 1 glass 
VEGETABLES 
31% ounces = approximately 4 cup 


Age WEIGHT RECORD 
______ | ~ Date | Weight || Date | Weight 
Height 

Weight 

Desired 

Weight 


YOUR DIET 


If your Ideal Weight is 165 to 185 
pounds: 


BREAKFAST 

Fruit 314 ounces 
Eggs (boiled or poached) Z 

Bacon (Canadian-style, broiled) 2 ounces 
Toast 2/3 ounce 

Butter 1/6 ounce 

Coffee as desired 

LUNCH 

Meat (lean) 6 ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 314 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 

DINNER 

Clear broth Optional 
Meat (lean) 9 ounces 
Vegetable (cooked) 314 ounces 
Salad 314 ounces 
Bread 2/3 ounce 

Butter 1/6 ounce 

Fruit 314 ounces 
Milk (skimmed) 7 ounces 
Coffee or tea as desired 


INSTRUCTIONS FOR WEIGHING 


Weigh yourself at least twice a week at 
the same time of day and on the same 
scale. Wear the same type of clothing if 
possible. 


Whole wheat bread 
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MONDAY 


Breakfast 
Orange juice 
Soft boiled egg 
Broiled Canadian-style bacon 
Toast Butter 
Coffee 


Lunch 
Cold roast beef 
Cauliflower 
Cucumber salad 
Bread Butter 
Baked apple 
Milk Tea 


Dinner 


Clear tomato bouillon 
Broiled lamb chops 
String beans 
Head lettuce salad 


Sliced peaches 
Milk Coffee 
TUESDAY 


Breakfast 
Pineapple juice 
Coddled egg 


Broiled Canadian-style bacon 


Toast Butter 
ee 


Lunch 


Hamburger paity 
Baked onion 
Sliced tomatoes 
Bread Butter 
Plums 
Milk Tea 


Dinner 


Baked liver 
Julienne carrots 
Celery and radishes 
Whole wheat bread 


Pears 
Milk Coffee 
Breakfast 
Grapefruit sections 


Broiled ham with poached egg 
Butter 


Whole wheat toast 
Coffee 


Ss 
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Butter 


Broiled Canadian-style bacon 


Green peppers stuffed with 


Butter 


For Meatless Fridays --- 


ggested Menus For Your Diet 
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WEDNESDAY FRIDAY * 
Breakfast Breakfast 


Tomato juice Grapefruit juice . 
Poached eggs on toast Egg in nest on Canadian- 


Broiled ham style bacon 
Coffee Toast Butter 
Coffee 
Lunch 4 
Lunch 


Broiled luncheon meats " 
Seven minute cabbage 
Endive Salad 


Tongue and spinach 
Pickled beet salad 


Bread Butter Pumpernickel Butter 
Grapes Raspberries 
Milk Tea Milk Tea 
Dinner Dinner 
Clear broth Consommé 
Broiled steak Lamb shanks 
Baked squash _ Broccoli 
Mixed vegetable salad Carrot sticks and celery curls 
Bread Butter Bread Butter 
Pineapple Honeydew melon 
Milk Coffee Milk Coffee 
THURSDAY SATURDAY 
Breakfast Breakfast 


Tangerine juice 
Poached eggs 
Broiled Canadian-style bacon 
Toast utter Toast utter 
Coffee Coffee 


Lunch Lunch 
Veal luncheon meat 
Stewed tomatoes 
Red cabbage and apple salad 


Orange slices 
Soft boiled egg 


ground meat 
Apple and ry salad 


Bread utter rea utter 
Milk Tea Milk Tea 
Dinner Dinner 
Beef bouillon Jellied consommé 
Corned beef Pork tenderloin 
Cabbage Diced turnips 
Tossed salad Asparagus salad 
Rye area, Pa Bread dettiacs Butter 
i c pricots 
Milk ie Coffee Milk Coffee 
= Do 7 
SUNDAY Se 
Luncheon or Supper Dinner 
Assorted cold meats Consommé 
Tossed green salad Roast beef 
Rye bread Butter Asparagus tips 
Strawberries Beet and onion salad 
Milk Tea Bread Butter 
Cherries 
Milk Coffee 


Feg, cottage cheese, fresh and canned fish dishes are used. 
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Suggested Menus For Your Diet 


MONDAY FRIDAY * 
Breakfast Breakfast 
Orange juice Orange juice 
Poached egg Frizzled dried beef Baked egg in Canadian-style bacon cup 
Toast Coffee WEDNESDAY Toast Butter 
Coffee 
Lunch Breakfast 
Cold roast veal Grapefruit juice . Lunch : 
Stewed tomatoes Coddled egg Broiled ham slice { / Deviled beef slices 
Endive salad Toast Coffee Seven minute cabbage 
Bread Butter Carrot and celery salad 
Grapes Lunch Bread “ Butter 
r . rapes 
Milk tes ‘ Cold roast lamb Milk a 
P tring beans arrot sticks 
_ Dinner Bread Butter Dinner 
Barbecued pork hearts Steamed apple Clear broth 
Mashed rutabagas Milk Tea Broiled beef steak 


Hearts of lettuce salad 


Whole wheat bread Butter Baked onion 


Sliced tomato salad 


Broiled grapefruit Dinner 
Veal steak with stewed tomatoes Milk Coffee 
’ Mixed green salad - 
TUESDAY Rye bread Butter SATURDAY 
Breakfast Sliced peaches C Breakfast 
: 2 Bass 
[ Honeydew melon Milk Coffee ga — . 
Soft boiled egg oft boiled eggs 
Broiled Canatibrsi gle bacon THURSDAY Broiled Canadian-style bacon 
Toast Coffee Breakface Whole wheat toast Butter 
reer Coffee 
Lunch Ppricots 
| Poached egg on toast Lunch 
Broiled sweetbreads Broiled Canadian-style bacon Broiled kidney 
Broiled tomatoes % Coffee Diced carrots 
Pineapple and cottage cheese Mixed vegetable salad 
i Bread Butter Lunch Bread Butter 
| Milk Tea Assorted cold meats Cherries 
Pickled beets Milk Tea 
Dinner Artichoke hearts - 
a Bread Butter Dinner 
Roast leg of lamb Pineapple Tomato bouillon 
‘ Pee rene Milk Tea Meat loaf 
Tea utter : Asparagus spears 
Blueberries Dinner Cauliflower on tomato salad 
Milk Coffee Beef pot roast Bread Butter 
— Whole carrots grapefruit 
Assorted relishes Milk Coffee 
Bread Butter 


Raspberries 
=. Milk Coffee 


| Og SUNDAY 
Breakfast 


Cantaloupe Luncheon or supper 
ee Shirred eggs with diced ham Broiled frankfurters Dinner 
Whole wheat_toast Butter Beets Clear vegetable soup 
c Cole slaw Rolled shoulder of veal 
Bread Butter Baked eggplant 
Plums Celery curls adish roses 
= Milk Tea Bread Butter 
Strawberries 
Milk offee 


* For Meatless Fridays --- 
Egg, cottage cheese, fresh and canned fish dishes are used. 


Protein Content and Caloric Value of Foods for Your Diet 


Approx. 
Food Weight Approximate Protein 
z.) easure (Gm.) 
MEAT 
Beef 
Corned 4 281.7% x2%x%” 19.0 
Pot Roasts 
huc 4 Pc. 2%” x 2” x 1%” 22.3 
Round 4 Pc. 344” x 2%" x 4" 23.2 
Shank 4 Pe. 354% x 244” x &” 24.4 
Roasts 
Chuc 4 S14" 23%" x \%” 22.3 
Loin 4 Sl. 5%” x 3% x %” 20.3 
Rib 4 SI. 5%” x 3” x he” 20.9 
Round 4 SI. 5% x34" xh” 23.2 
Steaks 
Club, T-bone, 
porterhouse, 
sirloin 4 Pe 4%" x2”x1" 20.3 
Flank 4 Pc. 3% x 2%" x %” 23.9 
Rib 4 Pc. 5% x 344" x” 20.9 
Round 4 Pe. 3% x3"x% 23.2 
tews 
Chuck 4 3pce.1K%%x1 22.3 
Shank 4 3pce.1%”x1 ”s i 24.4 
Stew meat 
(av.) 4 3 pe. 1%" x1%" x1%” 19.0 
Lamb 
Chops 
Loin or rib 4 1 loin or2 rib 1” th. 17.9 
- Shoulder 4 Pc. 4% x3" x %” 18.7 
Roasts 
Leg 4 Sil4%x3%x fi. 21.6 
Shoulder 4 Si. 5% x3" x ” 18.7 
Pork, fresh 
Chops and steaks 
Leg (ham) 4 Pec. 3%" x, 2 xz” 18.2 
Loin 4 Chop ¥4" th 19.7 
Shoulder 4 Pc. 4%" x 3%” zh” 16.1 
er jton ie SI. SK" 2K" 19.9 
oston butt 4 4 x x : 
Loin 4 Si. Hi 19.7 
Tenderloin 4 2 pe. ee dia. x 3” lg. 23: 
Pork, cured 
acon, Cana- 
dian style 1 SI. 2%” dia, x 3/16” th. 6.6 
Hans (boiled) 2 SI. 4%" x4” x %” 10.6 
ea 
Chops 
Loin 4 Chop th. 23.0 
Rib 4 Chop ° te 22.6 
Roasts 
Leg 4 Sl. 4" x 2%" x \” 22.9 
Loin 4 Sl. 4% x 2%" x %” 23.0 
Rib 4 SI. 4% x 2%" x %” 22.6 
Shoulder 4 Sl. 5% x3°x% 23.3 
a ( d)4 Pc. 4” x 2%” 23.4 
utlet(roun c. 4” x x” \. 
Shoulder 4 Pe. 8” 2 ae 3 23.3 
Sirloin 4 ie “” bye x Bice 23.0 
Stew (breast) 4 4 pc. 23%" zi? 2:1" 22.0 


Variety Meats 


Brains (beef) 4 2 pc. 2%” x 1%" x 1” 12.6 
Heart (av.) 4 YMht. $4 ai dia. x 3h" Ig. 19.7 
Kidney (av.) 4 351. 34%4”x 2u%4"x * 20.0 
iver 
Beef 3 2s]. 3”%x2%"x 17.7 
Lamb 3 281.3%" x 2” x %” 18.9 
Pork 3 281. 3%” x 2” x %” 17.7 
Veal 3 281. 3%x 2%” x %” 17.1 
Sweetbread 4 Pc. 4” x3" xH%" 18.2 
Tongue 3 3si. ie x 2” x y%” 15.7 


Sausages and Cooked Specialties 
Bologna 1 Sl. 4%” dia. x th. 
Frankfurter 2 2 fe ik x wi ie 
Liver sausage 1 


Luncheon meat 1 
Vienna sausage 1 


POULTRY 
Chicken 
Liver 3 4av. 19.9 
Roast 
Breast 3 Y breast 21.9 
Leg 34 lav. 14.7 
Thigh 2 lav. 15.8 
Win 1 lav. 7.0 
Stewe 
Dark meat 3% yl ee : bleed 23.1 
Light meat 3 diced 20.3 
Turkey 
Roast 
Dark meat 3% SI. 4” x 3” x %” 23.2 
Light meat 3%4 Sl. 4” x 3” x 4” 24.5 


Cal- 
ories 


Approx. 
Food eight ‘Approximate 
Oz easure 
FISH 

Bass 4 1m. fish 27.3 
Clams 3% 5 med. 12.8 
Cod 3% Pc. 4” x2%4"x%” 16.5 
Crab, canned 3 c. 16.1 
Finnan haddie 3% “4 Cs 23.2 
Flounder 3% c. 4” x 3”-x YH” 19.0 
Haddock 3% Pc. 3%" x 3” x 4” 17.2 
Halibut Pc. 4° x3” x 20.4 
Herring, fresh 4 1 fish 7” lg. 22.8 
Lobster 

Canned 3 Yc. 15.6 

Fresh 2% lav. 12.2 
Mackerel 24 \% fish 7” lg. 14.3 
Oysters 3% S5Smed. 6.0 
Perch 2 fish 414” lg. 23.4 
Salmon 

Canned 3% é c. 24.7 

Fresh 3 c. 2%” x 2%” x %” 15.7 
Shrimps, can’d 2 c..or 12 pe. " dia. 10.7 
Trout 3 a -d Ig. 16.1 
White fish 4 Pe. 344" x3” x” 25.2 


MILK AND DAIRY PRODUCTS 


Butter % «i. 
Cheese. cottage 2 “Mec. 9.6 
Cream, coffee Y%1T 4 


HEIGHT, WEIGHT, AGE TABLE* 


For Adolescents and Young Adults 
(Ages 15-24 Years) 
* Metropolitan Life Insurance Company statistics. 


MEN 
Height Weight 
Ft. In. 15-19 20-24 
4 11 111 117 
5 0 113 119 
5 1 115 121 
5 2 118 124 
5 3 121 127 
5 4 124 131 
5 5 128 135 
5 6 132 139 
5 7 136 142 
5 8 140 146 
5 9 144 150 
5 10 148 154 
5 11 153 158 
6 0 158 163 
6 1 163 168 
6 2 168 173 
6 3 173 178 
WOMEN 
Height Weight 

Ft. In. 15-19 20-24 
4 11 110 113 
5 0 112 115 
5 1 114 117 
5 2 117 120 
5 3 120 123 
5 4 123 126 
5 5 126 129 
5 6 130 133 
5 7 134 137 
si 8 138 141 
5 9 141 145 
5 10 145 149 
5 11 150 153 
6 0 155 157 


Protein Cal- 
(Gm.) ories 


Protein Content and Caloric Value of Foods for Your Diet 


Protein’ Cal- 


Approx: 
Food eight Aippiosimats 
(Oz. easure (Gm.) ories 

Milk 

Buttermilk a led, 7.0 

Evaporated 4 %c. 8.4 

Skim 2 digi; 7.0 

Whole 7 gl 7.0 
Eggs % =1med 6.4 
POTATOES, 

White 2 1 smail 2%” lg. x 2” dia. 1.2 
VEGETABLES 
Artichokes 3% %iege. 2.9 
Asparagus 314 7 stalks 6” long 2.3: 
Beans, string 3% Cc: 2.4 
Beet greens 3% Yc. 2.0 
Beets 31 x c. or 21%” dia. 1.6 
Broccoli 3% 2 stalks 5” lg. 3.3 
Brussels sprts. 34 Ac. 4.4 
Cabbage 344 1/Shd 414” dia. 14 
Carrots 3% 2 carrots 5” Ig. 1:2 
Cauliflower 3% *%e 2.4 
Celery Pc. 814" Ig. or 2 hts. 2 
Chard, Swiss 3% “%c. 1.4 
Chicory 1 10 sm, leaves 4 
Cucumbers 2 881. %” 4 
Eggplant 2) SI. 3%” dia. x %” th ef 
Endive, French 2 2 stalks 8 
Green pepper % Yc. or pe. 4” x 1%” 22. 
Kohlrabi Y% wc. (diced) 2.1 


IDEAL WEIGHTS FOR ADULTS* 
Ages 25 Years and Over 


Height 
(With shoes) 
Ft. In. 
5 2 
5 3 
5 4 
5 5 
5 6 
5 7 
5 8 
5 9 
5 10 
5 11 
6 0 
6 1 
6 2 
6 3 
Height 
(with shoes) 
Ft. In. 
4 11 
5) 0 
5 1 
5 2 
5 3 
5 4 
5 5 
5 6 
5 7 
5 8 
5 9 
5 10 


MEN 


Weight in Pounds 
(As Ordinarily Dressed) 


‘mall Medium Large 
Frame Frame Frame 
116-125 124-133 131-142 
119-128 127-136 133-144 
122-132 130-140 137-149 
126-136 134-144 141-153 
129-139 137-147 145-157 
133-143 141-151 149-162 
136-147 145-156 153-166 
140-151 149-160 157-170 
144-155 153-164 161-175 
148-159 157-168 165-180 
152-164 161-173 169-185 
157-169 166-178 174-190 
163-175 171-184 179-196 
168-180 176-189 184-202 

WOMEN 


Weight in Pounds 
(As Ordinarily Dressed) 


Small Medium Large 
Frame Frame Frame 
104-111 110-118 117-127 
105-113 112-120 119-129 
107-115 114-122 121-131 
110-118 117-125 124-135 
113-121 120-128 127-138 
116-125 124-132 131-142 
119-128 127-135 133-145 
123-132 130-140 138-150 
126-136 134-144 142-154 
129-139 137-147 145-158 
133-143 141-151 149-162 
136-147 145-155 152-166 


Food 


Lettuce 
ead 


Leaf 
Mushrooms 3% 
kra 2 
Onions 
Dred 3 
reen y 
Parsley % 
Pumpkin 34% 
Radishes 1 
Rutabagas 3 
Sauerkraut 34 
Spinach 
Squash 
Summer 
Winter 
Tomatoes 
Canned 3 
Fresh 3 
Juice, canned 4 


3% 


erent 
aiekt Approxims te 


easure 
Y% head 4” dia. 
1 leaf 
2 leaves 


5 caps 2%” 
5 pods 


dia. 


1 onion 2” dia. 
3 med. 
2 sprigs 


edishes 1” dia. 


yy 

ar ra 
Yc. 

Mi oo 
c. 

wc 

Ke 


Yc 
1 tomato 2” dia. 
wc 


vc 


1 med. 
1 lge. 


Turnip greens 3% 
Turnips 
White 3% Ke 
Yellow (see ‘rutabagas) 
PICKLES 
Olives 
Green 1/6 
Ripe y% 
Pickles 
Dill 2 
Sweet % 


¥ pkle. 5” lg. x 1%” dia. 
fe oi 


1 pkle. 2%” 


BREAD AND CEREAL PRODUCTS 


Cereals 
Bran, whole % 
Cornflakes y% 
Farina, 
enriched % 
% 


‘s 
Shredded 1 
Breads 
Wh pe 
heat 
Melba toast 1/6 


White, enrch % 
hole wheat 74 


Crackers 

Graham A 

Saltine 

Soda 1/5 

Zwieback % 
BEVERAGES 
Carbonated 6 
Coffee, black 
Tea, plain 
FRUITS 
Apples 3% 
Apricots 
Blackberries 38% 
Blueberries 3% 
Cantaloupe 
Cherries, sweet 3% 
Grapefruit 3% 
Grapes 

Concord 3% 

Green s'dless 3% 

Malaga or 

Tokay 3% 

Honayaew melon 4 
Oranges 3% 
Peaches 34 
Pears 3u 
Pineapple 3% 

lums 24 
Raspberries 3 
Strawberries 3% 
Watermelon 5 


FRUIT JUICES 
Grapefruit, can’d 4 
Orange 

Pineapple, can’d 4 


%e. 
Ae 


Yc. (sc. 2 T. dry) 
Yc. (Kc. dry) 


Mc. 
Ac. 
V%c. 
Yc. 
1 biscuit 

Sl. 4” x 314” x %” 
Sl. 3” x 2” x %” 


1 sl. (com'l) thin 
1 sl. (com’l) thin 


(2 T. dry) 


1 cracker 3” sq. 

1 cracker 2” 8 

1 cracker 2%” x 24” 

1 pe. 3%” x 1%” x Y” 


1 small bottle 


1 apple 2%” dia. 

1 med. 

Yc a 
Cc. 

4 melon 5” dia. 

DM cheries %” dia. 

4 med. 35%” dia. 


34 av. 
40 sm. 


21 av. 
1%” 81. 7” melon 
1% orange 4” dia. 
1 med. 


1 sm. 

1sl. 4” dia. x %” th. 
1 plum 13%” dia. 
Ac 


10 strawberries 1” dia. 


Y% sl. 6” dia.x%”t 


i 


oc 


Tomato (see Napsatalifeat 


Protein Cal- 


(Gm.) ories 
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Freexing Drepared foods 


PACKAGING MATERIALS 


Materials used for packaging foods for freezing 
should keep the air out and the moisture in so select 
containers that are moisture—vapor resistant or the 
food will dry out. 

Waxed papers, household aluminum foil, and 
cartons for cottage cheese and ice cream are not sutt- 
able, because they are nof moisture-vapor-resistant. 

Select a ze that will hold enough vegetable or 
fruit for a meal for your family. 

Select containers that pack easily into a little 
space. 

Consider cost of containers and if they are reuse- 
able, or not. If they are reuseable, a high initial cost 
may be justified. 

Rigid containers are made of aluminum, glass, 
plastic, tin or heavily waxed cardboard. They 
can be used for vegetables, fruits, cooked 
foods or liquids 

Non-Rigid containcrs —as sheets and bags of 
cellophane, heavy aluminum foil, plastic film, 
polyethylene, or laminated paper are used for 
foods that are firm but irregularly shaped, like 
poultry, meat, and baked goods. 

Bags are generally used inside cartons as mots- 
ture resistant liners. 

There is no economy in using poor quality pack- 

aging materials. 

Fill packages carcfully, allowing for che neces- 
sary head space for the particular kind of food. 

Force or draw out as much air as possible, seal 
tightly, label, freeze immediately, and store at 0° F 
or lower. 

Foods should be frozen in amounts which will 
ordinarily be eaten in one meal. To treat light color- 
ed fruits to prevent darkening, use ascorbic acid. 
When freezing fruit in sugar syrup, add % teaspoon 
ascorbic acid for each quart syrup. When freezing 
fruit in dry sugar, sprinkle ascorbic acid dissolved 
in water over fruit before adding sugar. Use 4 tea- 
spoon ascorbic acid in 4 cup cold water to each 
quart of fruit. 

Freezing Prepared Foods May Not Save Time. 
It May Allow Time To Be Used To Better Ad- 
vantage. 


GENERAL INFORMATION 


Prepare the dish as if it were to be served right 
away, but do not cook quite done. Reheating for 
serving will finish the cooking. 

Cheese or crumb toppings are best added when 
the food is reheated for serving. 


Pastry crumbs frozen unbaked are more tender, 
and flaky, and have a fresher flavor than those baked 
and then frozen. 

Cool the cooked food quickly. Pour out in 
shallow pans or place the uncovered pan of food in 
iced or very cold water; change water to keep it 
cold. 

As soon as the food is cool—60° F or less, pack 
promptly into moisture-vapor-resistant containers 
or packaging material. Pack tightly to force out as 
much air as possible. 

To have the food in desired amounts for serv- 
ing and for quicker defrosting, separate servings with 
2 pieces freezer paper. 

Since many main dishes are semi-liquid it is 
desirable to pack them in rigid containers. Foods 
frozen in containers with wide-mouthed openings do 
not have to be thawed completely to remove from 
container, 

Some main dishes may be frozen in the con- 
tainers in which they were baked. 

Freezer weight foil (.0015 gauge) may be used 
to line the baking dish or pan. After the main dish 
is frozen (unwrapped) in this container, remove from 
the baking dish and package. The food may be re- 
heated by slipping it and the foil into the baking 
pan. 

Allow head space for freezing liquid and semt- 
liquid foods. Seal: label; freeze quickly and store at 
0° F or lower 

Most precooked, frozen, main dishes are reheat- 
ed, cither in the oven or on top of the range. Re- 
heating in the oven takes little attention and usual- 
ly preserves the texture of the food better. Reheat- 
ing on top of the range in a double boiler or a sauce- 
pan is faster. When using a double boiler, start with 
warm, not hot, water in the lower pan so the tood 
won't stick. Food reheated over direct heat needs to 
be stirred. This stirring may give a less desirable 
texture. 

If partial thawing is necessary, before the food 
can be removed from the package, place in luke 
warm water for a few minutes. Complete thawing 
should be done in the refrigerator. If it takes more 
than 3 or 4 hours, thawing at room temperature may 
cause dangerous spoilage. 

It is best to freeze meat pies and turnovers un- 


baked. 
You can use any good meat loaf recipe for freez- 


ing. Just make enough for several meals instead of 
one and freeze the extra loaves. 

Nuts are likely to discolor and become bitter 
when frozen in a salad mixture. 


— 


Suggested Maximum Home-Storage Periods To Maintain Good Quality in 
Purchased Frozen Foods 


Approximate 
holding 
period 
at 0° F. 


Approximate 
holding 

period 
at 0° F. 


Food 


Fruits and vegetables Meat—Continued 


Fruits: Cooked meat: Months 
Cheiries... os ccrrmsacamas Meat dinners........... 3 
PeacheSiccicmecnccacceind, WW | Meat piesccsssmsisscrrnces 3 
Raspberries...........--{| 12 | — Swiss steak..........-5 3 
Strawberries.........-.-- 

Fruit juice concentrates: 

PPOs ss cncsnnearnaauees 
Glaperiarininrivasncagss| GE Wo GBbpiessccseaerecmanress 9 
OMONGeiccaacimenccomest W f © Livetiiascasomeacenaese 3 

Vegetable: j= | — | Whole... .csseeseeeeeee 12 
Asparagus...-..---+++- 8 Duck, whole... .......0000s 6 
BOGS aris. :ccss.c assess darneneee 8 Goose, whole.........eee0e 6 
Cauliflower...........05- 8 Tutkey: 

Oli: nts eareorianwinenninncis 8 UMUpscaseescaneions 6 
PeaSiass comes nsec 8 Wikalleis cu ciceisa mines cvas 12 
Spindchis sas ssuies sores ee 8 Cooked chicken and turkey: 

Chicken or turkey dinners 
Baked goods (sliced meat and gravy). 6 

Bread and yeast rolls: Chicken or turkey pies... 6 
White bread. .........5+ 3 Fried chicken........... 4 
Cinnamon rolls........-- 2 Fried chicken dinners. ... 4 
Plaitt tolls sasisiscens:sciis oa ous 3 

Cakes: Fish and shellfish 
BR nG el sisvsceseniciareverersitoronorerssans 2 Fish: = —— 
Chikoniesss:sssseesiecorqroresrs 2 Fillets: 

Chocolate layer......... 4 Cod, flounder, had- 
Fe PUU bh scsuce cautscarie cesirdiarotennsn Gtaee 12 dock, halibut, 
POON sinse: ss snsisvesesronncevesiis 6 pollack.......... 6 
VielloWisessscs:sceversieveversnescrevens 6 Mullet, ocean perch 

Danish pastry...........06- 3 sea trout, striped 

Doughnuts: basis as aiceacwses 3 
Cake types s ccsasiccssccs 3 Pacific Ocean perch. r) 
Yeast raised...........55 3 Salmon ist@akS\nessceseressarero ry 

Pies (unbaked): Sea trout, dressed....... 3 
Apple. ......-..eeeeeee 8 Striped bass, dressed..... 3 
Boysenberry........ er 8 Whiting, drawn......... 4 

hess ciwncccmersawes 8 Shellfish: 

POC reverse iacoresiorararde dion’ 8 Clams, shucked......... 3 
Crabmeat: 
Meat Dungeness......... 3 

Beef: ING sie svenrs:s earare cane 10 
Hamburger or chipped Oysters, shucked........ 4 

(thin) steaks........... 4 PUI Bic sorecSuererera. 5 aad e506 12 
ROSES i s.0 seria sinsoroneve se Geads 12 Cooked fish and shellfish: 

S te cale siete « iinarecennrorevivavreneces 12 Fish with cheese sauce... 3 

Lamb: Fish with lemon butter . 
Pattie meat)..... 4 GGUEES 66 saciaaameses 
bleed - ie sik mshi 9 Fried fish dinner......... 3 

Pork curedls cre ageu-araauareseepiccas 2 Fried fish sticks, scallops, 

Pork, fresh: or shrimp. .........+- 3 

hODSsecsccesemsscam ses 4 Shrimp creole........... 3 
Roasts.........cceeeeees 8 Tuna pie.......-eee sees 3 

i senorcevionensnnbiisieonanince ia 2 

ed” _— Frozen desserts 
Cutlets, chops..........- 9 Ice cream 1 

SES oi scone ceansvorsrs ar snsesnnoians 9 Sherbet... .... cc cceeeeeeee 1 


How To Convert To Metric System 


IF YOU 
YOU CAN FIND: MULTIPLY 
BY:* 


WHEN 
YOU KNOW: 


inches millimeters 25 
feet centimeters 30 
yards meters 0.9 
miles kilometers 1.6 


LENGTH 


square inches square centimeters 6.5 
square feet square meters 0.09 
square yards square meters 0.8 
square miles square kilometers 2.6 


ounces grams 
pounds kilograms 


ounces milliliters 30 
LIQUID pints liters 0.47 

VOLUME quarts liters 0.95 

gallons liters 3.8 


a 5/9 (after 
legrees degrees a 
subtracting 


Fahrenheit Celsius 32) 


@ Metric weights and measures go up (and 
down) by tens. 


Here are some examples : 


kilo means a thousand. 
Example: a kilometre is a thousand 
metres. 


centi means a hundredth. 
Example: acentimetre is a hundredth 
of a metre. 


milli means a thousandth. 
Example : a millimetre is a thousandth 
of a metre. 


metre for length 

litre for liquids 
kilogram for weighing 
°C for temperature 


MEASUREMENTS AND WEIGHT 


Equipment 
3 teaspoons 15 ml = 1 tablespoon 15 ml 
4 tablespoons 60 ml = Y% cup 60 ml 
5-1/3 tablespoons 79 mi = 1/3 cup 79 ml 
8 tablespoons 118 ml = Y%cup 118 ml 
16 tablespoons 237 ml = 1cup 237 ml 
1 fluid ounce 30 mi = 2 tablespoons 30 ml 
8 fluid ounces 237 ml = 1cup 237 ml 
16 fluid ounces 473 ml = 2cupsor 1 pint 473 ml 
32 fluid ounces 946 ml = 4cupsor 1 quart 946 ml 
Food 
1 cup butter or 
margarine 237 ml = % pound 227g 
1 cup Cheddar cheese 
grated 237 ml = Y% pound 114g 
1 cup eggs 237 ml = 4-5 whole eggs or 
8 egg whites or 
12 egg yolks 
1 cup all-purpose 
flour 237 ml = Y% pound 114g 
1 envelope of gelatin 
(unflavored) = Y% ounce or 7g 
1 tablespoon 15 ml 
1 cup lard or solid 
vegetable fat 237 ml = % pound 227g 
1 medium lemon ‘= 1% fluid ounces (3 tablespoons) 
(juice) 45 ml 
1 cup chopped nut 
meats 237 mi = Y% pound 114g 


ee eee eect aan eee eee ticeteetaeaeaaeieeneanemticeememeiecan ieee 


Dry Measure 
O:035 GUNGES: s+ oi igus asad Peis Deere ereedcsperseunauene adem edew ane 1gram g 
TRUNOO ss isiacyciasiect aairscancessiciepapneanoacnapiinreuseeosend Sunk ouroits 28.35 grams g 
VIBOUNG mxcnsas sues aconmndus extinct ens 453.59 grams or 0.45 kilograms kg 
Des AS OUAS) «cet, conte ardor carta crsdycentn oo onante) Setar can oederctnacéo Bd 1 kilogram kg 


| T@aSPOON! s s.4s emcee eneeer Matas tae sod sdecaane 4.9 milliliters ml 
AP LAIDIOS OOM aiva sas uininsscasder ae-ausscce 1 sepen piennrier ee eaaniovics axe neuer ance 14.8 milliliters ml 
UG UN ois aes cic Sass coadendpbasen eno en eetoinealaa eee Di 118.3 milliliters ml 
WAG. ccssis arises wareway raw nice ten ioeisoien sar dare Hidatean dander dcconmaschen cane 237 milliliters ml 
VO GQUERUSS street ectcrrersraniss cmrse signers turer atnates 1000 milliliters or 1 liter | 


een 


To Remove STAINS From Washables 


ALCOHOLIC BEVERAGES 

Pre-soak or sponge fresh stains immediately with cold water, then with cold water and 
glycerine. Rinse with vinegar for a few seconds if stain remains. These stains may turn 
brown with age. If wine stain remains, rub with concentrated detergent, wait 15 min.; 
rinse. Repeat if necessary. Wash with detergent in hottest water safe for fabric. 


Pre-soak in cold or warm water at least 30 minutes. If stain remains, soak in lukewarm 
ammonia water (3 tablespoons ammonia per gallon water). Rinse. If stain remains, 
work in detergent, and wash, using bleach safe for fabric. 


CANDLE WAX 

Use a dull knife to scrape off as much wax as possible. Place fabric between two blotters 
or facial tissues and press with warm iron. Remove color stain with non-flammable dry 
cleaning solvent. Wash with detergent in the hottest water safe for fabric. 


CHEWING GUM 


Rub area with ice, then scrape off with dull blade. Sponge with dry cleaning solvent; 
allow to air dry. Wash in detergent and hottest water safe for fabric. 


CHOCOLATE AND COCOA 

Pre-soak stain in cold or warm water. Wash in hot water with detergent. Remove any 
grease stains with dry cleaning solvent. If color remains, sponge with hydrogen peroxide, 
wash again. 


COFFEE 


Sponge or soak with cold water as soon as possible. Wash, using detergent and bleach 
safe for fabric. Remove cream grease stains with non-flammable dry cleaning solvent. 
Wash again. 


CRAYON 


Scrape with dull blade. Wash in hottest water safe for fabric, with detergent and 1-2 
cups of baking soda. 
NOTE: If full load is crayon stained, take to cleaners or coin-op dry cleaning machines. 


DEODORANTS 


Sponge area with white vinegar. If stain remains, soak with denatured alcohol. Wash 
with detergent in hottest water safe for fabric. 


DYE 

If dye transfers from a non-colorfast item during washing, immediately bleach dis- 
colored items. Repeat as necessary BEFORE drying. On whites use color remover. 
CAUTION: Do not use color remover in washer, or around washer and dryer as it may 
damage the finish. 


cs rs il 
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To Remove STAINS From Washables 


EGG 


Scrape with dull blade. Pre-soak in cold or warm water for at least 30 minutes. Remove 
grease with dry cleaning solvent. Wash in hottest water safe for fabric, with detergent. 


FRUIT AND FRUIT JUICES 


Sponge with cold water. Pre-soak in cold or warm water for at least 30 minutes. Wash 
with detergent and bleach safe for fabric. 


GRASS 


Pre-soak in cold water for at least 30 minutes. Rinse. Pre-treat with detergent. Wash, 
using detergent, hot water, and bleach safe for fabric. On acetate and colored fabrics, 
use 1 part of alcohol to 2 parts water. 


GREASE, OIL, TAR 


Method 1: Use powder or chalk absorbents to remove as much grease as possible. Pre- 
treat with detergent or non-flammable dry cleaning solvent, or liquid shampoo. Wash 
in hottest water safe for fabric, using plenty of detergent. 

Method 2: Rub spor with lard and sponge with a non-flammable dry cleaning solvent. 
Wash in hottest water and detergent safe for fabric. 


INK—BALL-POINT PEN 


Pour denatured alcohol through stain. Rub in petroleum jelly. Sponge with non- 
flammable dry cleaning solvent. Soak in detergent solution. Wash with detergent and 
bleach safe for fabric. 


INK—FOUNTAIN PEN 


Run cold water through stain until no more color will come out. Rub in lemon juice 
and detergent. Let stand 5 minutes. Wash. 

If a yellow stain remains, use a commercial rust remover or oxalic acid, as for rust stains. 
CAUTION: HANDLE POISONOUS RUST REMOVERS CAREFULLY. KEEP OUT 
OF REACH OF CHILDREN. NEVER USE OXALIC ACID OR ANY RUST RE- 
MOVER AROUND WASHER AND DRYER AS IT CAN DAMAGE THE FINISH. 
SUCH CHEMICALS MAY ALSO REMOVE PERMANENT PRESS FABRIC FINISHES. 


LIPSTICK 


Loosen stain with a non-flammable dry cleaning solvent. Rub detergent in until stain 
outline is gone. Wash in hottest water and detergent safe for fabric. 


MEAT JUICES 


Scrape with dull blade. Pre-soak in cold or warm water for 30 minutes. Wash with de- 
tergent and bleach safe for fabric. 


MILDEW 


Pre-treat as soon as possible with detergent. Wash. If any stain remains, sponge with 
Jemon juice and salt. Dry in sun. Wash, using hottest water, detergent and bleach safe 
for fabric. 

NOTE: Mildew is very hard to remove; treat promptly. 


To Remove STAINS From Washables 


MILK, CREAM, ICE CREAM 


Pre-soak in cold or warm water for 30 minutes. Wash. Sponge any grease spots with 
non-flammable dry cleaning solvent. Wash again. 


NAIL POLISH 


Sponge with polish remover or banana oil. Wash. If stain remains, sponge with de- 
natured alcohol to which.a few drops of ammonia have been added. Wash again. Do 
not use polish remover on acetate or triacetate fabrics. 


PAINT 


—oil base 

Sponge stains with turpentine, cleaning fluid or paint remover. Pre-treat and wash in 
hot water. For old stains, sponge with banana oil and then with non-flammable dry 
cleaning solvent. Wash again. 

—water base 

Scrape off paint with dull blade. Wash with detergent in water as hot as is safe for fabric. 


PERSPIRATION 

Sponge fresh stain with ammonia; old stain with vinegar. Pre-soak in cold or warm 
water. Rinse. Wash in hottest water safe for fabric. If fabric is yellowed, use bleach. If 
stain still remains, dampen and sprinkle with meat tenderizer, or pepsin. Let stand 1 
hour. Brush off and wash. For persistent odor, sponge with colorless mouthwash. 


RUST 


Soak in lemon juice and salt or oxalic acid solution (3 tablespoons oxalic acid to 1 pint 
warm water). A commercial rust remover may be used. 

CAUTION: HANDLE POISONOUS RUST REMOVERS CAREFULLY. KEEP OUT 
OF REACH OF CHILDREN. NEVER USE OXALIC ACID OR ANY RUST RE- 
MOVER AROUND WASHER OR DRYER AS IT CAN DAMAGE THE FINISH. 
SUCH CHEMICALS MAY ALSO REMOVE PERMANENT PRESS FABRIC FINISHES. 


SCORCH 


Wash with detergent and bleach safe for fabric. On heavier scorching, cover stain with 
cloth dampened with hydrogen peroxide. Cover this with dry cloth and press with hot 
iron. Rinse weli. 

CAUTION: Severe scorching cannot be removed because of fabric damage. 


SOFT DRINKS 


Sponge immediately with cold water and alcohol. Heat and detergent may set stain. 


TEA 


Sponge or soak with cold water as soon as possible. Wash using detergent and bleach 
safe for fabric. 


— 
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“Worde 


The six most important words in the English language: 
| admit | made a mistake. 

The five most important words: You did a good job. 
The four most important words: What is your opinion? 
The three most important words: If you please. 

The two most important words: Thank you. 

The one most important word: We. 

The one least important word: |. 


“More Words 


Happiness is like potato salad — when you share it with others, it’s a picnic. 

Just about the time you think you can make ends meet, somebody moves the ends. 

Be careful how you live — you may be the only bible some people read. 

A recipe that is not shared with others will soon be forgotten but when it’s shared, it will be enjoyed 


by future generations. 
Birthdays 


Friday's child is full of woe, 

Saturday's child has far to go, 

But the child that is born on the Sabbath day 
Is brave and bonny, and good and gay. 


Monday's child is fair of face, 
Tuesday's child is full of grace, 
Wednesday's child is loving and giving, 
Thursday's child works hard for a living, 


PERPETUAL CALENDAR 
SHOWING THE DAY OF THE WEEK FOR ANY DATE BETWEEN 1700 AND 2499 


Dominical Letter 


Table of Dominical Letters 


| Centuries | January, October A] B] c| Dy] E] F] G 
Year of the Feb., Mar., Nov. D E Fi G] A] B Cc 
Century Ss Jan., Apr., July G}] A| B] C] D] E]| F 
¢ May Bi Ci Dj E FL G] A 
N June E] F/G] A] BI C] D 
* Denote 3 February, August c D E F G A B 
Leap-Years pt., Dec. Fi, GJ A B Cc} OD E 
& Su] Sa|F | th] W|] Tul M 
M | Su | Sa] F Th | W | Tu 
Tu | M | Su | Sa] F Th} W 
W | Tu | M {| Su} Sa] F | Th 

Th | W | Tu | Mi] Su] Sa] F 
| F Th | W | Tu] M | Su] Sa 
Sa | F Th | W] Tu] M | Su 


EXPLANATION 
Find first the Year of the Century and in line with 
that figure at the right, in the proper column under the 
heading Centuries, will be found the Dominical Letter 
of the year. Then in the table headed Dominical Letter 
and in line with the proper Month find the letter pre- 
viously determined. Run down this column until you are 


[> ao0|no>alomnalaooma>rao|mna> 


oomnN>rwago 


in line with the proper Day of the Month and at the 
intersection you will find the Day of the Week. 

In Leap-Years the Dominical Letters for January and 
February will be found in the lines where these months 


are printed in /talics. 
EXAMPLES 


On what day of the week did January 5, 1891, fall? 
For 1891 the Dominical Letter is D.” After finding this 
letter opposite January in the upper right hand table, 
and running down that column until you are opposite 5 
(the day of the month), you will find Monday. For 
January 1, 1876, the Dominical Letter is “A.” Under 
“A,” and in line with 1 is Saturday. 


FIRST AID FOR POISONING 


In ALL cases it is important to get the poison out or to dilute the poison. REMEMBER 
— If anyone swallows poison it is an emergency. (Any non-food substance is a 
potential poison). Always call for help promptly. 


CALL YOUR PHYSICIAN OR POISON CENTER PROMPTLY 


SWALLOWED POISONS 

1. Make patient vomit, if so directed, BUT NOT IF: 

e Patient is unconscious or is having fits. 

e — poison is a strong corrosive such as acid or lye. Give 
iquids. 

@ Swallowed poison contains kerosene, gasoline, lighter fluid, fur- 
niture polish or other petroleum distillates (unless it contains 
dangerous insecticides as well, which must be removed). Give 
liquids. 

2. Directions for making patient vomit (if physician orders): 

@ Give one tablespoonful (one-half ounce) of Syrup of Ipecac for 
child one (1) year of age, plus at least one cup of water. If no 
vomiting occurs after 20 minutes, this dose may be repeated one 
time only. 

© If no Syrup of Ipecac is available, give water and then try to make 
patient vomit by gently tickling back of throat with spoon or similar 
blunt object. Place patient in spanking position when vomiting 
begins. 

3. Do not waste time waiting for vomiting, but transport patient, if indi- 
cated, to a medical facility. Bring package or container with intact label 
and any vomited material. 

EYE OR SKIN CONTACT — Wash thoroughly with tap water. 

INHALATION — Remove from exposure to fumes. 


CALL FOR HELP PROMPTLY 


These common household substances are poisonous: 


Group 1 Group 2 
Induce Vomiting Do Not Induce Vomiting 

alcohol fuel oils 
ammonia furniture polishes and waxes 
bleaches kerosene, gasoline, lighter fluid 
cosmetics (including nail lye and other caustics 

polish, hair sprays, and paint removers 

permanent wave solutions) paints 
detergents paint thinners, turpentine 
fertilizers pesticides 


medicines (including aspirin) weed killers 
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Where to look in the Bible 


when 

Anxious for dear ones—Ps. 121; Luke 17. 
Business is poor—Ps. 37, 92; Eccl. 5. 
Discouraged—Ps. 23, 42, 43. 


Everything seems going from bad to worse— 
“Tim. 3; Heb. 13. 


Friends seem to go back on you—Matt. 5; 
1Cor. 13. 


Sorrow overtakes you—Ps. 46; Matt. 28. 


Tempted to do wrong—Ps. 15, 19, 139; 
Matt. 4; James 1. 


Things look “blue” —Ps. 34, 71; /sa. 40. 
You seem too busy—Ecc/. 3:1-15. 
You can’t go to sleep—Ps. 4, 56, 130. 


You have quarreled—Matt. 18; Eph. 4; 
James 4. 


You are weary—Ps. 95:1-7; Matt. 11. 
Worries oppress you—Ps. 46; Matt. 6. 


If you 


Are challenged by opposing forces— 
Eph. 6; Phil. 4. 


Are facing a crisis—Job 28:12-28; Prov. 8; 
Isa. 55. 


Are jealous—Ps. 49; James 3. 
Are impatient—Ps. 40, 90; Heb. 12. 


Are bereaved—/ Cor. 15; / Thess. 4:13-5:28, 
Rev. 21, 22. 


Are bored—// Kings 5; Job 38; Ps. 103, 104; 
Eph. 3. 


when 
Desiring inward peace—John 14; Rom. 8. 


Everything is going well—Ps. 33:12-22; 100; 


1 Tim. 6; James 2:1-17. 
Satisfied with yourself—Prov. 17; Luke 16. 
Seeking the best investment—Matt. 7. 


Starting a new job—Ps. 1; Prov. 16; 
Phil. 3:7-21. 


You have been placed in a position of 
responsibility—Joshua 1:1-9; Prov. 2; 
M Cor. 8:1-15. 


Making a new home—Ps. 127, Prov. 17; 
Eph. §; Col. 3; 1 Peter 3:1-17; 
1 John 4. 


You are out for a good time—Matt. 15:1-20; 
4 Cor. 3; Gal. 5. 


Wanting to live successfully with your 
fellowmen—Rom. 72. 


to find 

The Ten Commandments—Exo. 20; 
Deut. 5. 

The Shepherd Psalm—Ps. 23. 

The Birth of Jesus—Matt. 1, 2; Luke 2. 
The Beatitudes—Matt. 5:1-12. 


The Lord's Prayer—Matt. 6:5-15; 
Luke 11:1-13. 


The Sermon on the Mount—Matt. 5, 6, 7. 

The Great Commandments—Matt. 22:34-40. 
The Great Commission—Matt. 28:16-20. 

The Parable of the Good Samaritan—Luke 70. 
The Parable of the Prodigal Son—Luke 15. 
The Parable of the Sower—Matt. 13; 

Mark 4; Luke 8. 

The Last Judgment—Matt. 25. 


The Crucifixion, Death and Resurrection of 
Jesus—Matt. 26, 27, 28; Mark 14,15, 16; 
Luke 22, 23, 24; John, Chapters 13 to 21. 


The Outpouring of the Holy Spirit—Acts 2. 


If you 

Bear a grudge—Luke 6; // Cor. 4; 

Eph. 4. 

Have experienced severe losses—Col. 1; 
IF ter. 

Have been disobedient—/sa. 6; Mark 12; 
Luke 5. 

Need forgiveness—Matt. 23; Luke 15; 
Philemon. 

Are sick or in pain—Ps. 6, 39, 41,67; 
Isa. 26. 


when you 
Feel your faith is weak—Ps. 126, 146; 
Heb. 117. 


Think God seems far away—Ps. 25, 125, 138; 
Luke 10. 

Are leaving home—Ps. 119; Prov. 3, 4. 

Are planning your budget—Mark 4; Luke 19. 
Are becoming lax and indifferent—Matt. 25; 
Rev. 3. 

Are lonely or fearful—Ps. 27, 91; Luke 8; 

/ Peter 4. 

Fear death—John 11,17, 20; /1 Cor. 5; 

! John 3; Rev. 14. 

Have sinned—Ps. 51; Isa. 53; John 3; 

1 John 1. 

Want to know the way of prayer— 

| Kings 8:12-61; Luke 11, 18. 

Want a worshipful mood—Ps. 24, 84,116; 
Isa. 1:10-20; John 4:1-45. 

Are concerned with God in national life— 
Deut. 8; Ps. 85,118, 124; Isa. 41:8-20; 
Micah 4, 6:6-16. 


courtesy American Bible Society 
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INDEX OF RECIPES 


APPETIZERS, PICKLES, RELISH 


Cheese: Pulf Surprises avews savuweawiosd ¢ senewwwasa 0s eee 
Cheese Rings PRGAS 1 MITRE RS Scheme tonwag sows 
Chopped Chieken LIVE ac + icncsenvsess veresenvees ers 
POR PEP Bie kG Sat: acne emenerenen + ywRRERE § 8S 
Empanadas CRAGRS 6 PRAORTEEE 6 6 SRR RE REO 6 6 5 
Hom=Cheese Quiches «ewes ¢susanwewewss scwsewanac cds 
Hand=Siarted MUSHGOOMS sxaies +. cewaiewie.dd 6 adddmeweacine 
MOViGted IMUSIFOOIS swcwiid si é nnindioneme senemenpewe as 
FIMGO PPE CHESS BGI! sisceainse s wsiesumieniniew se emamnwnee 6 
Poor Man's Hors D' Qeuyren.«ss + veasvwexwees sawmwedawns 
Salmon Party Ball eee eT er Te 
Sausage Biscuits PCOCRVANSS OCD We WENN 646 DewOwOReS 
Tirotrigona iWRSMEA A FRADE ES 5 TEA emeeteee 
BUS SIZ60 TUMBVERS scawadinad sdcdccadiemes ss siowmsiernes 
Zucchini Appetizers Cee eereeeoreseresreseeeerosceseeces 
Brecsoll Din &.Toask Poinis «ows ss enaxaceane +4 ewesenns 
Confetti Dip Toe tee eT Tie ee 
Dried Beef Dip re rr Serer Terr ee 
Het Chipped Bast Dip: és swxasannes sawetcie dees « anepuree 
Homemade Boursin Cheese Dip .....ceccccccccccccccces 
FTI SOFIE TE 0.26. Wincemonainene egniigyreminey | wreineR 


Shrimp Dip A106 Con ee weeees os eeORNEEN CO's Ke mwR 
Spinach Dip ett tt eee 
Tangy Tuna Dip CEMA a PISSED 1H 6 OREN ETRE 6 oo O0 
Texas Bean Dip TET Ct Perey eee eee 
Bread=oand—Butter SUCES cis b.wiadcjece soc cnsneceeeeseees 
Candied Dills ian 662 Span ARO ate + Meee NS 6 85K 


bateiond, Sweet Pickle «ss vexwsewense s eonmenncae soci 
Refrigerator Cucumbers aos s cssnswnnes os sawnewnes is sax 
Sunday <Best Pickles xsxes sanewamewas s seeeuacieace some 
Yellow Sangsh Prckla cusses éc2cecasiene nigrmosiasinnsse eee 


Zucchini Pickle sic 5 irene este eecgeal 6 aiericapanionriend ey gece 
Chili Sauce COCKE £ OREO ERS 8 OER REN EOS 06 eR 
Mild Chili Sauce JDEREY 6 HC TENTRAS ¥ NTO RMEWES 08 KE 
Mise White's Chill SHE as ss cwcanccune sicdaiemeneessvcic 
Cranberry Relish Rtbak et Seeing é bee Cee NON y 
Pepper Relish CAVES © CHER W HS CREE REE ES FA Oe 
Pepper Relish Tete EE ee TTT 


OWUDDDOONNNNAOBOUUOARARARARWWNND =a oo 


SOUPS, SALADS, SAUCES, DRESSINGS 


Cream of Asparagus Soup .cccccccccccccccccccccccccccs 
Grandmother's Clam: Chowder:...0:¢:00.0:00/0000 te ssieseesies 
New England Clam Chowder (For the Micro-Wave) ....e. 
Caldo Verde (Portuguese Green Soup) ...ssccccccccccees 


Potato Soup s:$ SU NOCNENS OUTER RER ES COMES RE 
Mom's Potate Scuip sas saanasievesceswanwaes sos donxes 
Turkey Soup COCO Ca eee ceeccccsecsesecccesoes 
Zucchini Soup WETTTTICITTIT TT TTT TT rrr Tee 
Ambrosia ERS ewN eR EE se SEE Eee CYNE 
Apricot Jewel Salad a. 0s ssscxeea os weenenw ed ss sowenns 
Apricot Salad eerceceeeeeererenseeeesesesreeeessese 


Aratic Salad Slices .wass senanwus ssssemewawes swnwenn 
Sides¥ing Beet Salad sacs seccsisas sc cdeweewddcd dened 
Blueberry Salad Cece eeereeeseaserenceescecessesoe 
Broccoli and Cauliflower Crunchy Salad ......scesccees 
Simple: Cassar Salad swces oswnwenws «teeenenwessewnne 
Crunchy Carrot-Pineapple Salad eeeesaveereaeeeeeeeese 
Mock Chicken Salad eCoeeececccecceccccesceso es eeeeceesee 
Mytna sat Chieken Salad 3 anacnesins comanewevicens cies 
Fonduloha: (Chicken) essescesenesuees ¢eeveewnens'eenns 
Corned-Beef Loaf cilevetetersie o's weinievee eis siete wieleis Seis 6 eisiews 
Cranberry Salad URORWCES 06 WRNWIENS 5 NGNRRS s oes 
Cream’ Cheese Jello Salad ic issneacecs cdaeenseuss nae 
Fruit'dnd Cheese: Salad siasccccsciccceccéocenccececees 
Fruit Salad sas eile ana g '6 9 absapbnanetnniin “onthtanicateemnake a sie 
Stella's Frozen Fruit Salad: <0 s:xsievee 6 ¥ceeeuwees one 
Yummy Fruit Salad @eceeeeceneseeeeeseeeeeeecsesesece 
Grape Jello Salad — s sauaumes cwenwacesss saaeuwens sae 


Frozen Gripe Salad s ixwawe.ss tcannwnd ss cedeamdcwe sein: 


Hampton Salad 6 beRmiTigiet sialeremeneis on eHe-ewNINE 9 ei0 
Heaven|l Salad Ceoereccesrsesceveescersecocacessoocons 
Rime: Jello Delaee — a cassusieey sapauwun 96 > eeumues «8 
Lime Pear Salad é SORTS RAN sé ROS A Oe 


Lime: Pinsapole Salad é vesawess avisanwwess suewsawee evs 
Sweet & Sour Macaroni Salad eee ceeecscecessceseooveces 
Mushrooti=Linia Bean Salad scsccovensanye seeencnnss 065 
Orangs Pineapple Salad! sccqnus ss seevnyes swonmeawns se 
Dell's Orange-Pineapple Salad .cccccccescescccccccees 


Picnic Salad @eeeeaeveaeeeeneeaeseeoeeeeeeereee ee enee 
Pineapple-Cottage Cheese Salad .....scccccccccsccvecs 
Hot Potato Salad @eeeeeaeeoceeceeneoeseoeoeneeceeeeeeeoe ee eee 


Boreelonea Rime Salad). ocss scnicacans +seurene aa gemntemn 
Sally's Salad CURe VERE NOE 6 RUSRORENE 0 04.6E ROS 
Seafoam Salad Kiae Ma VO NRRS 64 bana 
7-Up Salad @eeceeeeeseeesesesevneeseseeneaneseace 


B 


Klaumrbl Dal OADRE 


Cole Slaw Souffle @eeeeoeceoeceeoe eves eee eeeeeeseeeneeae eee 
Maryland Corn SlgW seswes sss eonevawes is saneesenaa 0a 


Refrigerator Slaw WET TPTELT TTT PTET TTT err 
Spinach Salad @eeoececeaecoeosv eee es eoeeeeees eee ee e222 e8 
Spinach Salad Coeeerecesereseeseseseerecoseseoce 


Strawberry Mold Ace ee NSS s RRM 5 OF RAKES 4S 
Tomato: Aspie Salad s«sewxes sesweawwas 0 ¢etaawsanwe se 
Egsy Toitigio ASpIC 9 cwuuew cds eawKeRa é ces wamenalice « 
Tuna Mold Se eee ee ee Se ee eee 
Tuna Fish Salad Sil le aman hi arenelgatinde pies 
Country-Style Lettuce Dressing ....ccssecccccccccscecs 
Dayid's Dad's Salad Dressing «++ xsexeuwe sss mapwnwewow 
Hollandaise Sauce or Salad Dressing ..ccccecseccecccecs 
Homemade Mayonnaise ccocccescccsccccccccccccsocece 
“Matias” Salad Dressing wase ss sceadcwnasd 660 naewceeace 
BAGSNOE'S IMGIVGHAGISE i cinciaincta's eeatatinine 0:0 9 'cmawieinninsie 
Salad Dressing eT ey 
Sweetened Condensed Milk Salad Dressing ...esececscees 
Lamaise Sauce oT Re eS Cee TET er ee ee 
Mustard: Sauce for Hen scsacedssscawnwene ds bc0cnewene 
Mornay Sauce Occ ece cece cercsccccccccceeccese 
Spaghetti Sauce or trie Te ret ee 


MAIN _ DISHES-- 
MEAT, SEAFOOD, POULTRY 


Chili eeeeeeveeeeeeceeveeeee ee ese eee eesenes 
Creole Chili 2 Fe eHE NRW S 1s KR ERR OWES 6 OSeERRS 
Corned-Beef oe ea ee 
Hamburger Roll-Ups (Crepes) ..cccccsecccccccccccccecs 
Meal in a Bundle 6S Srtscicninionecaee & a aceeameae.s 63 grereiiaresen 
hreatmas) Birognrialt ix cxmcianipnceg-c-s wretitimoes ee saeeunrans 


Hunky=Dory Meat’ Loaf’ « ss.eenevd os eannensess cos seowe 
Mix Ahead Meat Loaf «+ csnsaass-ee « seeneanw 06 oeeenen 
Meatza Pizza cc cccccccccccccere eonccscccccce 
Porcupines TOrrrerrrerrrrererr rer ere rrr rrr 
Porcupine Moeatvalls «is sessccens « somemmewes copmwens 
Indieune: Pot Roust s+ s sewaiwnyene seweecenne ss rea es 
Spicy Pot Roast with Fruit and Vegetables ....csececcees 
American Sauerbratetis + ssssenseens oa ewwaueess ocuwewes 
Chinksé Pepper S000 «ssscssuwana ss oxwaseaus siemens 
Mathers Pepper Steals si sasadeccdn s dneaiicnddne occmmens 


Spanish Steak Coeeeeesreesesseecereeeseeeeeeeece 
Spicy Swiss Sfeaks uss secccmanes cee neewmape <9 ceeewes 
Sweet Sour Pork Sd 6h NEWER S £) KAREN WHS 6 6 WES 


Stuffed Green Peppets sas ccanwnssa ss asasencwas ssaauews 


Cc 


Apple Stuffed Ham LOGIT nic: 0: nvcpevoiexstede: einieiotereusyers.e everecoleteverers 


Ham Loaf @eeeeeoevceaeesceeoeeoceeeoe een eeene2 eeeeeeee 
Man-Size Dinner Ceeeeeeseesseeereseeseesesoaseeees 
Sausage Strata Ceo reccceeesesescesesneeesseoseseoce 
SOOVErIOS “Aloha”  “anicaccanacmedsc diemaiidads weciqewe 
Baked Possum with Louisiana Yams ..cccccecccccccccsess 
Cam fire Stew eer eT ee ee 
Whale of a Stew Coe eeeecesereceseseseesesecacscs 
Baked Bluefish @eeseeeoeeceosc en ee eee eeeeeeeeee eeenes 
Deviled Clams eeeeoeeeeecee ee ee ee ee eeeeeeeaeeeene 
Crab eoerececcecvcccecs eeccecerecoccccs 
Etiia Saeeier Cela ekee ned vicceunwes cpr emanewen 4 yes 
Crab Imperial S emetesie womwaemen Sep seeennees cow 


Deviled Crabmeat CoC eee eee ee Hoe eZeoeereeeeeseeoser® 
Quick Fish=Potato Supper canes cv sexpaewed oweeawenss ss 
Salmon Loaf with Shrimp Sauce .sssccccecscccccccccccs 
PATDOGUEG CNIGKGH -a sb eanaiiw He aaGERRKdc ewes dwweee's 
Oven Barbecued Chicken .ccccccccccccccccccccccccece 


California Chicken eoeceeceoeesceseeoeeeeseeseeteoseseseone 


Chieken Cordon; Blew! «0.0 wswseees cneeemens oven cw 
Chicken Breasts Parmesan ..cccccccccccccscece Ceewiwes 
Chicken Curry COCO SOSH ES EH SA OSH EOEESEEOSEEERESO® 
Chicken Elegante ENTS RARE A Oe AMAR eae 06 eecineee 
Chicken Milano ith RS Wi Grorinnese iiiceecsencuniatie am sieechiess 
Chicken Tetrazzini ..... aria pemnarana 4 wil eeiacatanne a wherein 
Quick Chicken Tetrazzini <s«scaveae + oxwareaes + dawkae ‘ 
Deviled Chicken ek) 6 RSS 6 SERED <5 KE aeuce 
Easy Chicken Divan Ceerereeeseecesrrecneasceeseeereneces 
Sweet 'n Smokey Chicken ..ccscccccccccces eae laine wlaghianss 
Sweet and Sour Chicken ....ccccee say iyeinianinee a Kedar 


Impossible Turkey (Chicken) Pie ...cccccecsccccccceces 
West Indies Chicken Curry: « + ssinss«ee se sswenstan sch eos 


MAIN DISHES-- 
CHEESE, EGG, SPAGHETTI, CASSEROLE 


Bali Beef Casserole e@eeeneeeveeveee ee eeeeeeeseeeeteeeeesn 
Bean and Hamburger Casserole ...ccccececccccccccceces 
Ground Beef Casserole @eeeeeaetseoeaeeeoeee@sceeee eee eee eees 


Jonazetti Casserole ...sccccccccccesces (ove RawaN es ee 
Mock Chop Suey To ree ee eee 
Shepherd's Pie ETC eee ee LET ET Cee ee ee 
Six Layer Dinner Ee Pe eee eecccccces 
Zucchini-Tomato-Hamburg Casserole ..seeceees wane ees 
Chicken=Broceoli Supreme: sxesaawerensalen s xeewae eT 


Chicken Noodle Oboes ciwane eeeeseene @eeeeoeceoeoe een eee 
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Chicken and Rice Casserole 2. cceccsccesccesssecscces 
Chicketti oWb'e s peginicge sam 6a CARRE FEEDER 
Chinese Chicken 506 & PROM ESENA © PEW wRReTEES © ecee 
Deviled Chicken Casserole ...ccccccccsscccccccececees 
Easy Chicken Casserole sesecssecccccccccscccceccccees 
Party Chicken Casserole .ecceeccscccccccrcccccccccees 
Turkey Strata 0a ks RieEpeeNe 60 sine eaaeas i ha RkE 
Brunch Egg Casserole .ccccccccccccccccrccccscccececes 
Lucky's Fluffy Special Scrambled Eggs ..sssescsecoceoce 
Full of Franks TTT TT iT Ce 
Unbelievable Lasagne. .ccccccscccccccccccccccccsesess 
Baked Macaroni and Cheese ..cccccccccccsccsccccccces 
Old-Fashioned Macaroni and Cheese ..ccccccscecccoces 
Pepperoni Casserole «.cccccccccccccccccccccccsccscces 
Rich's Easy Pizza MITC CT PTTL Le 
Quiche 6 6 6 RECROTENS 6D MERURE SET 6 OORK ROO 
Hamburger Quiche =. secccccccccccccscccccsscccceres 
Impossible Cauliflower Quiche ..cccceesessecceceecees 
Spinach-Mushroom Quiche ..seseeeeees eee Et ee Ee 
Tiny Canned Sausages with Barbecued Limas ...e+eeeees 
Minced Clam Casserole .cccccccccccccccesscoccccccecs 
Crab Casserole ree TT eT 
Crab Imperial é A RWEKEUNs 05 SRE so eee ED 
Escalloped Oysters  sesececcccccccccrccccccccccccecs 
Perfect Scalloped Oysters ...sccecccceccsccccecccovens 
Company Shrimp Casserole ..cccccsecccccncscccsccccce 
Shrimp Cheese Strata .eccccccccccceccccecccccceccsens 
Scalloped Tuna Fish ..cccccccccccsscevcsccccccecsocs 


VEGETABLES 


Asparagus with Cheese Sauce .scecseccescececceseccecs 
Green Bean Casserole cecccccccccccccccccccccecsscoce 
Green Bean Supreme .ecccecccccccccccccccccocssccces 
Slow Baked Beans sie eked: wren ding eemomminminia Rig Ede 
Baked Lima Beans MEER 4 6S RTERS 6 PRE ~" 04 DOS 
Ladd's Baked Lima Beans .ccceccccccccccccccccccccsese 
Sweet and Sour Beans .ocescccccccccccccccsccccccscnss 
Broccoli Casserole  wccccccccccccccccccccccccccceces 


Broccoli—Rice Casserole ..ccccccccccccccccccce sie ape 
Baked Corn Titre ie (ers § rw 
Corn Pie -— Main Dish .ccccccccccccccccccccccccccsose 
Corn Pudding Pr errr. TS 
Carrot Tzimmes ea 'e eterateroroieve eo; alavarerexckeiaie.& 6 SRieteeinials 
Carrots with Orange Sauce ..ceeccccccccccccscesscccce 


Orange-Almond COLTOES « oie nie sieiers 0 6 o's(6 166605) wd w'eieieiesieiere 


E 


Pineapple-Glazed Carrots e@eeoeneseeeevesceseeeeeeeeeneeeedn 


Spiced Carrots eceeveaeveeveeeeeeaeseeeeeeceeeeeeeen ee 
Caulibutter Sauce aid b ARASH S ¢ PV RERRTRE NS een SDS 
Baked Eggplant eeeceeesevesteceeeseseneeeesesese 
Swiss Onion Bake escesvseeveeeeeveece ce eeeeeeeeeeeeeeeee 
Baked Pineapple cee vy nbawsigin 6.nbcieR Rese i 6a hMUEN 


Pineapple Pompeii = s ewecccccccccccccccccccccccccees 
Hash Brown Potato Casserole ..cccccccccccccscccoccess 
Potato Filling or Casserole .cccccocccccccccocccccseccs 
Potatoes for a Crowd Coseerecseseeseosseesecerseseons 
Potatoes with Sour Cream weeceececesceesreseeeeesseeeeee 
Scalloped Potatoes ..cccccccccccceccccccecccsccscers 
Sesame Potato Spears .-cccccccccccccccccccccccssecece 
Glazed Sweet Potatoes and Apples ...ccsesseccescccces 
Scalloped Sweet Potatoes and Apples ..ccssescocecccces 
Sweet Potato Croquettese.ccocececceccccccsccccccccces 
Sweet Potato Surprise ..cccccccccccccccccccccccesccces 
Festive Rice Casserole ...cccsccccccccccccccsccccccces 
Spinach Florentine  .ceccoccccccccccccccrcccccccccecs 
Spinach Pie LENS PEN EHE RO Kemeensemy Gommesieais 
Blender Spinach Pie ..cccccccccccccccccscccscccccces 
Savory Chopped Spinach ....ccccccccescsccccccccccces 
Spinach Rice Casserole .scccccccccccccccccccccccccces 
Summer Squash Casserole ....ccccccccecccccccccccccees 
Summer Squash with Cheese .ccecccccccecseccccccceccs 
Fresh Vegetable Casserole ...ccccccccccccccccccccccccs 
Golden Vegetable Bake ..ccccccccccccccccccccccccess 
Vegetable Oven Medley ..cccsccccscccccccccccscccces 


Yam Casserole eseeeeeeven ee ees eeeo @8@ eeeeeeecevseaeeeee 
Zucchini Cossercle ccc sen wccisce casas bihds 64640S0RR8 
Rice Zucchini Torte e@eeseeoceoev ee eeseevseseeeeseeeeeceaeaene eea2eean @ 


Zucchini Squash in Harvest Sauce ..cscsccsrecceccccees 
Zucchini and Yellow Squash ..ccccccccccsccccccccccees 


BREAD, ROLLS, PIES, PASTRY 


Angel Biscuits Cece ceecsrcceeeeeseeeeeseseeseresere 
Special Cream Puff Biscuits ...ceeesesscscccceeee tees 
Apple Butter Bran Bread eoceccceseoeseseereeceescecoece 
Banana Bread Oe 4 Ca eS paheE Re wew Geenaeema 
Banana Nut Bread Sidis Kee Wiele O'S See erOEeres @ sSieLereieeere's 
Bonnie Berry Bread sec ccccccccccccccccrcccccscceces 


Cherry Bread eoaoeeeveeeeeceeoeseeeeeeeneeeeeeneee 
Date and Nut Bread eeoereeeeeeneeseeeeeseeaseaseeeeeneece 
Date Nut Bread eveeeeeeseeeeeeoeeseeeeooeeeseeeee 


(Easy) Cheese Dill Bread ...ccccccccccccccccccccccccse 
F 


Klawaeel Mal OADQE 


Irish Soda Bread Tee ee TE ee 
Maryland Spoon Bread ..cccrccrccccscccccccsccccccces 
Orange Nut Bread .. cesevcncecccccscvaccvceccneeses 
Orange Nut Bread  ecvcsccccccccccsccsccccccsvescee 
Pan Doce (Portuguese Sweetbread) ..ccccccvccccccccces 


Plucking Bread @eceaeeseeeneeeeoeaeaseseeeeeseeeee 
itd Seed Bread @eeeeeeorseeeeeeseeeeeeeneen een eee 
Rhu arb Bread e@eeaeee eeeoeersresceovseseeee en eeseeee8 


Three-Flour Bread eeecesceaveeceevreeeoeseeeeenzreereesne@ 
Quick and Easy Spoon Bread .ccccccccccccccccccevcces 
Whole Wheat Bread «ccecccccccccccccccccesccescceses 


Zucchini Bread e@sceoeeeeaeceereseaeseeoeeeseeeeeeeeeee 
Zucchini Nut Bread erceeeeeeeeceeoeseseeeeseeeee2en 88288 
Cinnamon Buns eecvereerseeeeeeneeeeeneeseeeeee0% 


Ice Box Butter BUNS .cccccccccccccccccccccccsccccces 
Maple Sticky Buns ss eecccccccccccccccvccecccccceses 
Apple Hustle Cake =. .c cc cccccccccccccsscccccscseces 
Bhicbany Breakfast Cake issunese cs sseawm anes os oewewws 
Easy Fig Coffee Cake ..ccccscccccccccccsccccssccssene 
French Coffee Cake ...ccccccccccccvccccsccscocccese 


Quick Coffee Cake x crccccsea0 «o somsemnwae bint onic 
Pennsylvania Dutch Shoo-Fly Pie ...cseccccsccecees eosin 
Raspberry Coffee Cake ....ccccccccccccccsccccccccces 
Etta's Doughnuts <b AEDCRENAS F § USPREO ENS 8 HOR aoe 
Fabulous Glazed Doughnuts ...scscccccccccccceccccecs 
Applesauce Puffs oc cccccccccrcccccccessccovesess 
Blueberry Muffins PT ee ee 
Bran Muffins $55 SNEROCeee 6 9 PERE EES O82 Sew ESs 
Sugar-Crusted Muffins ..esseeee £o dee RemEKIHe ORCREED 


Sweet Cornmeal Muffins ....ccccccccccccccccsecsccces 
Flippin'...Flappin'...Flannel Cakes ..... sos 16d Seeewen 
Sunday Morning Pancake ...scccccccecccccccccsccscces 
Maryland Cream Waffles ...cccescccccccccccccmccccece 


Potato Rolls é ChCRENNDIEES 6 RERC ONES S Se KOCED 
Chueh Potato Rolls « ssaweennenss saneneews s seasewews 
Rich Hot Rolls OT Pee Tee CTE Tete eT 
Angel Food Pie + eeechpmtaretain « poneeineaiainie, = 6 Kine Aaa 


"Freshy's" Blueberry Pie ...cccccccccccccccccccecccccs 
"Trink's" Blueberry Crumb Pie ..ccccccccccccccsesccces 
Broken Glass Pie rerer Terre Tr 
Cherry Custard Pie seeccccccccccccccccccccccces oes 
Cherry Whip Pie Prrererrerrrrrrrrrr iret TTT rer 


Sweet Cherry Pie ee ee ee 
Chocolate Angel Pie + «s.ssess ven erscnwas oxewennnmes 
Chocolate Cream Pie ........ 0s PCRS As OO 
Chocolate Fudgé Pie: « ssesmces scscasweaes 6 semaseree’s « 
Coconut Angel Pie a scsesncdcsesvinsodes towne senses é 


G 


Coconut Cream Pie esceoeeneseneeveeeeeereeeeseeeeaeeeees 
Heavenly Cranberry Pie ..sccccccccccccscccccccccccces 


Ice Cream Pie é RWW Ee Viewewewes ov weeniedeée bas 
Lemon Pie eceeceeeeceeeeeeeesteeeeeeseeeeesee® 
Lemon-Lime Sky-High Pie .ccccessssccerccccccsececes 
Pecan Pie « wierdiaeiéie.8.3:cleieSielee’s Os Ww winlewiete y Sew 
Pecan Pie 2 wrbie see 10 0 wb.ecleislow 0.0 a seeiee Nene Sm 


Bill's Favorite Pecan Pie .cccccccccccccccccccccccccses 
Pineapple Meringue Pie «ssssceccccccccecccccccccoces 
Creamy Pumpkin Pie .sseccccccccccccccccccccccsceces 
Pumpkin Chiffon Pie .cecessecccccecccccccccscoccecs 
Strawberry Pie tances 6 sbSCa Ss DNR NRECERS + RED 
Frozen Strawberry Pie .cccccccccceccccccccccccccccens 
Never-Fail Pie Crust ..csccccccccccccccccccccccscces 
Coconut Pastry see We ow EMP eee es siseceeeseene tie 


CAKES, COOKIES, ICINGS 


Scripture Cake eecoeoseeeeeeeceeaeseseteeeeeeeeeeeee 
How to Make a Cake (Advice for young mothers) ...eees 
Apple Cake with Glaze ..ccceccsencccrecccceccccecces 


Fresh Apple Cake PrrTiTT ee 
Raw Apple Cake eeeoeovesesesesesveeeeeveeneeeeoee 288 
Applesauce Cake sinane wonipipnelets SAERURRS 255 RRS 


Glazed Apricot Cake ....ceccccscecccccccccccnccccces 
Banana Split Cake see een eee ccncccccccccccccceccess 
Jiffy Black Walnut Cake ...sceecccecccccecccecccceces 
Butter Cake Perr e Torr rT Tere 
Candy Cake Ges eWehrawens eAaeeas KARMA 
Carrot Cake with Topping .-cccccecccccccccccenscccses 
Pat's Colossal Carrot Cake. .cceccceccccecerccccccccccs 
Chocolate Chip Cake ...cccccccccncccccccccccccceces 
Fancy Chocolate Cake ..ssesecseccecccccccscceccccccs 
Favorite Chocolate Fudge Cake ....cccecccccccccsccece 
Coconut Dream Cake ..cccccccccccccccccccccccccoces 
Cream Cheese Cupcakes ..scccccccceccccccccccccccess 
Red Devil's Food Cake ...ccccccsecccccccccccccccccces 
Dump Pound Cake — ws wee nncccccccccccerccceccsceces 


Eggless Cake re Ter Tr 
Fast and Fabulous Fruitcake ..ccccccccccccccccccsccces 
Fruitcake a ‘atin nits orakicmererst smh Rense RSS GEM 
Fruitcake 5 GWeens + GaNiemes aie wacewaes baleen 


Fruit Cocktail Cake ..cccccccccccccccccccccscccscses 
Italian Cream Cake cccccccccccccccccccacccccccccese 
Lazy Daisy Oatmeal Cake with Frosting ..e+sseseecseess 
Mocha Flavored Sour Cream Cake with Glaze ...cecceces 


| | | 
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"Pig Licking" Good Cake with Icing ...-seee- acne s oe wee 


Pineapple Cake WETTTT rr ee 
Pineapple Cake wre Tite rt 
Pineapple Delight Cake with Topping ...eccccecceececes 
Pound Cake TTT ee ee 


Dover Pound Cake  cecccccccccescacccesseccscesosce 
Pistachio Pound Cake .cccccccccssccccvcscccecccsccoce 
Prune Cake with Butterscotch Glaze ...cccsscsccccccces 
Raisin Cake Coceseseeseeseeereereseeseseeses 
Rhubarb Upside-Down Cake ..cccccccccccccccccccccces 
7-Up Cake KV'Ns NEN CRN TKR CE SO EORMON ES Sees 
Shrewsbury Cake with Icing ...ccccccccccecccccccccces 
Shrewsbury Cake CRG 6 > EMOTES 6 CeO wEREENS 6 OROSs 
Grandmother's Strawberry Shortcake ..ccccscccccccccecs 
Quick Desserf Cake .sccoccccneneccnctadiéwacistontss 
Chocolate Icing cies + emicaeenansnih w plemccnnkabiniaies a quince 
Cream Cheese Icing oc ovevciescnes o6enemsoste 0 peewee 
Hershey's Fluffy Frosting ...cceccccccccccccccccccccccs 
Paul's Favorite Chocolate Icing ..cecccccccsccccccccces 


Apple Cake Bars ost ccewnshcdecsesecnsasescsavsios 
Bi ownies Dee er eeeeedee sae memne ase 6 SNwe wR 
Apple Brownies TT te 
Blonde Brownies TC te inaas vewneonns 
Church Windows TT rr 
Chocolate Chip Bran Cookies .cccccesccccncscccccccecs 
Chocolate Drop Cookies ...... Ka cbenanekas > MERE 
Coconut Crisps oo NaS A eed ee © oe wae ES Eee wesweeee 
Congo Cookies +) RAO 6 eee ¢ Oo 
Cranberry Bars é FARR 24 6 HEREC NS ORR RD 
Cream Cheese Cookies ..ccccccccccccccccccccccesccces 
Crisp Toffee Bars Perr er ery eee TT TT Tree ce Te 
Date Nut Squares ence rece c cence ce reece ceccceccces 
Easy Cookies eke eR S ORE 06 eicemeeeieee 


Funnel Cakes (Pennsylvania ‘Dutch Treat? cae e ssiniewene as 
Grama Lux's Coconut Macaroons .scscccccccccccccccece 
Greek Wedding Cookies (Kourabriethes) ...ssescscccccce 


Hawaiian Cookies EE Te Te eT eee 
Holly Wreaths (aes 6k TRANS ON © eeeeinneneed oa 
Ice Box Cookies seed 6 tekEEes + OwewEREos Se 
Lace Oatmeal Cookies sss oc cicswanven seesewees atole wai 
Mini Cheese Tarts were eT eee Te 
Oatmeal Crisps = a wee de wuteweninen > habbo RREds RAST 
Oatmeal Honey Cookies ...cccccccccccccccccccccccccs 
Oatmeal Jam Bars Cnty + Rees. kaenNes se eee 
Peanut Butter Bars PC EE EE 
Pecan Wafers Siete oe 6 SRISIRINSTISIS & SSN Wise © 3 winters 
Potato Chip Cookies .....e.. CoereereTy Ce Tyee 


Scotch Shortbread «sce wcvccccccccccccccccccccccseses 
Springerle Cookies (German Picture Cookie) ....-ese+es- 
Strawberry Bars + hRUMRERNEY pT enews b comedians 
Sugar—Crust Raisin Bars ..-cccssceccccccvcccerccccsces 
The Best Sugar Cookie You Ever Ate or Snitched .....+0. 


Tom Thumb Bars eceoeeneececeeaeee sees eaeeeeeeseeee eee 
Toscies eeeeseeceneoeee eos eeseeeeseeeenen eee 
Wheaties Cookies a drgravatatetetetelecrsereiea oisis oe seeisiniieee © 


Chocolate Intrigue Cake eseeesveeseveeeeoeeee2 e028 02e000 800808 
Chocolate Syrup Cake with Icing ..sessseseeccecccccces 


DESSERTS 

Apple Cranberry Crisp ...scccsesecccccccccscccccccces 
Bread Pudding eeooeonvounoeveeeeeneeoeaeoseeeseseese eee eee 
Cheesecake PARES 6 Kiem men weremandd kee 
Chocolate Pudding Torte ...cccccccccccccccccscsccccecs 
Crunchy Ice Cream Torte .cccccccccccccccccccccccccces 
Delicate Chocolate Roll ...ccccecccccccccsccccccccecs 
Emma's Dilemma viginuen eet dss CARRE 4 OM 
15-Minute Date Pudding ...ceccccccccccccccccsccccces 
Frozen Dessert Sandwiches csccccccccccccccccccccccces 
Frozen Lemon Dessert .cscccccccccccccccccccccccescess 
Heavenly Delight ere ererr ri i 
Individual Cheesecakes ..ccccccccccccccccccccceccccss 
Layered Fruit Fluff ..eecessecceccrcccccccccccceces 
Lime Milk Sherbet =. ..cccccccccccccccccccccceces dete 
Mock Cheesecake _....s 6 bP WRERE Re CORN ERENNS 6 ame 
Mrs. Bracey's Apple Dumplings ...sesseesscccccsccccee 
Nesselrode Pudding «ccocccccccccccccccccccccecscees 
Nutmeg Logs Viwenetennbanddd be SMES TS AiR 
Orange Ice Box Dessert ...ccccccccccccscccccceccccccs 
Pastel Mint Refrigerated Dessert ....cceccsccceccccceces 
Peach Cobbler CHUAS & RENAN 1O CORR ENS oo res 
Peach Macaroon éNéaie + -KEWENEN OUNCE RRR O’s Seer: 
Pineapple Grape Dessert ..eccccccsccccercccccecccccce 
Quick Cranberry Dessert ..cccccccccccscoscceccccccces 
Quick Raisin Bread Pudding ...-cccecccccccccceccccces 
Rice Custard Pudding ..ccccccccccccccccccccccccsccace 
Rice Pudding ST tT ee Pe Cee E 
Southern Fruit Sherbet ...cccccccccccccccccccccccccase 
Strawberry—Banana Marble ..ccccccccscecececccccccccs 


CANDY, JELLY, JAM, PRESERVES 


Buckeyes @eeceeoecacuveeeaeeeae ese ee2e ee 2202020202202 e028@ 
Cream Cheese Fudge ..coccccccccccccccccccccccccsccs 


J 
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Million-Dollar Fudge eeeeoeveseeaneseseeeeneeeseeeeeeeeee8 


White Fudge eeeeeneeeeeeaev eevee ese Seeeeoeeeeoeeeee 
MYFE Fruit Kebobs eeceorseavueeeeeeoeoeeeeseesaseseeeseee 
Peanut Brittle eeeveeeveeeeeevee eee eeeeee een eeee2e08 


Deep South Pecan Pralines ..ccccccceccsccsccccccceccs 
Youth Council Candy ...cccscccccccccccccseccsecscrces 
Sugar Coated Walnuts...c.cceccccecescccccscccccccecs 
Rhubarb Jam oe ENEGCNS $0 NO RENNER HSS 6 ma soees 
Sun Baked Strawberry Preserves ..ccccceccccccceseccecs 
Yellow Tomato Preserves .cecccccccccccccccccccccccese 


BEVERAGES, MISCELLANEOUS 


Hot Chocolate Mix e@eeeeoaeveoeeeeeeeeve eevee eeeeeoeeeeved 
Raspberry Mint Crush ...secccccccsvcccecccsccccsccces 


Frozen Punch cenine mee + ccwentan aes tase SONS & 
Fruit Punch Sewncen ne WwisnioneKees aeememmcmn ds £S 
Punc Coeeecesesesesasseeeeseseseeeess 
Punch Coe eecesrsenesescesesereseeeeeseses 


7-Up Evergreen Lime Punch ..-ccccccseccccccecccecccs 
Instant Spiced Tea = ce ence ccccecccccrcccsccscocccees 
Sandwiches. ..«-eHam-Stuffed Rolls ..csecccccccccccccces 
Meatball Sandwich  ..cccccccccccccccvcccccccccccecs 


Tuna Buns BROW 6 6 81S:6:6SSISSS © 0 So Wieieeiereeee se 
Tuna Burgers Por Trerte eee CEE ee CELE 
TV or Party Snack ddim keds 6 tC 6 FARRER F 
German Chocolate Sauce cccoscccccccsetcccsscivisveess 
Lemon Butter scatstarw rw 6:¢\wialerarevereiaverere. eiejejsceieibieisio 6% 


Canja (Chicken Soup with Rice, Brazilian Style) .......- 
Mexican Casserole .ccccccceccccccccccccccecceseccs 
Panecillos (Cookies) ..ccccocccccccccsccccccccceccces 
Brazilian Lace Cookies ..ccccccccccccccccccccccccence 


Notes: 


Notes: 


‘TO ORDER 


copies of this book, please print your name 
and address and send to: 


Newark United Methodist Women 
69 East Main Street 
Newark, Delaware 19711. 


Enclose $4.00 for each copy and add $1.00 
for postage and handling. 
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The plastic binding on this book will provide years of endless service, 
but like all plastic materials it should not be exposed to excessive 
heat. Examples of this would be direct sun, left in a hot automobile 
or near the burner of a kitchen stove. 
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Pepper Chicken Sate 
Salmon Party Ball 


Spinach Mushroom Quiche R. 


Baked Eggplant 


Irish Soda Bread 


Raw Apple Cake 


Whole Wheat Bread 


NEWARK UNITED METHODIST WOMEN 
COOKBOOK CORRECTIONS 


CONTRIBUTOR ITEM CORRECTION 
5, Senurr 2 shallots 2 shallots, minced 
. Cloverdale (Spelling - Name) COVERDALE 
. Logan Serves 12 to 15 
Allen 2c. butter 6 Tbsp. butter 
. and J. Leber delete 1-1/2 c. grated Parmesan cheese and 


change to read: 1-1/2 c. ground left-over ham and 
1/3 c. grated Parmesan cheese 


(Easy )Cheese Dill Bread R. Lane dill butter in directions should be: 
dill seed 
D. Stephens 3/4 tsp. salt 3/4 tsp. soda 
E. Russell 1 tsp. soda 
L. Coleman Add topping to cake as soon as 


cake comes out of oven. Remove 
from pan when cool. 


J. Hoffman 2 tsp. soda 1 tsp. soda 
Sandwiches - Ham Stuffed Rolls J. Cater For Micro Wave Oven 


A. Higby Add to ingredients: 1 C. Cold Water 


The following recipes were overlooked by the publisher - Sorry. Please enter on extra 
recipe page in your cookbook. 


’ : CHOCOLATE INTRIGUE CAKE GEORGIA E. GROGAN 
1c. butter 2 teas. baking powder 
2 Ce. sugar 4; teas. salt 
3 eggs 3/4 c. Hershey syrup 
1 c. milk % teas. soda 
14s teas. vanilla 3 c. sifted flour 


Cream butter, gradually add sugar. Blend in eggs, one at a time. 
Combine milk and vanilla and add alternately with flour, baking powder 
and salt that have bean mixed together. (begine and end with flour 
mixture). 

Put 2/3 batter in greased and floured tube pan. To remainder of 
batter add syrup with baking soda in it. Pour chocolate mixture on 
top of white batter. DO NOT MIX. 

Bake at 350° 45 min., then crimp aluminum foil lightly over top of 
pan and bake’25 min. more. Cool in pan. 

Deliscious without frosting. A 


CHOCOLATE SYRUP CAKE - BARBARA BERGMAN 
1 can (16 02) chocolate syrup 1 stick margarine 
1c. sugar 4 eggs 
1c. flour - | teas. baking powder 
Pinch salt 1 teas, vanilla 


Cream margarine and sugar, Add eggs one at a time, beating well. Add flour, 
baking powder, salt and chocolate syrup. Mix well, Stir in vanilla, Pour into 
greased and floured 13x9x2 pan. Bake at 350° for 35 min. Ice while warm. 


ICING 


4 stick margarine ' ce. sugar 
1/3 c. milk $c. choc. chips 
1 
z 


teas. vanilla 


Bring margarine, sugar and milk to boil, boil three min. Add choc. chips and 
vanilla, remove from heat and stir till choc. has melted. Pour over warm cake. 


